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EXPLAINED and 


CONTAINING | 5 We ; 
great Variety of DixNxERS laid out in the moſt elegant Taſte, 
from two Courſes of Five and Five, to Twenty-ong and 

one Diſhes ; : finely repreſented, | | 
| | RT 
Dix Hurvazv aid. Firry-rwo COUP PLATES, 
"A | | 7 i — ** R 
* 4 1 * - | | | 7 a 
. TOGETHER WITH 
Twelve elegant DINNERS for different Seaſons of the Year; 
. , I 
A correct LIST of ſuch Particulars as are in Seaſon during every Month. 
| THE WHOLE 
| Calculated for the Uſe and Eaſe of LADIES, CLerks of the KiTcnex, 
| HousE-KEEPERS, &c. 
No Ha By ſeveral eminent COOKS, and n well acquainted with theſe Arts. EE 
| —— —— * — — 
Printed J. Hocnzs, oppoſite the Duke of Grafton's, in Old Bond-Street; and 


W * 


| S8. Crowves, + N*, 12, Pater-noſter-Row. 
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MON G the great Variety of Books that have been publiſhed 
"on the Subject of Cookery, nothing has yet appeared that has 
any Tendency to convey an Idea of decking a Table in the Modern 
elegant Taſte; and to ſave that Trouble and Fatigue, which at 
preſent atterids the Clerks of the Kitchen, Houſe-keepers, Cooks, 
Sc. in making out a Bill of Fare proper for their Ladies to peruſe, ſo as to en- 


able them to order Dinners of any Number of Diſhes, or for any Seaſon. of 


the Year. 


+ Convinced from long Experience of this troubleſome Taſk, and deſirous 
of rendering it eaſy and agreeable for the Future, the Authors of this Un- 
dertaking, ſometime ſince publiſhed Propoſals for carrying their Deſign into 
Execution, and have now the Satisfaction of declaring, that they have met 


with Encouragement beyond their moſt ſanguine Expectations, and, it is 


with the utmoſt Pleaſure they now make this neceſſary Acknowledgement. 


It is very well known that the making out a Bill of Fare, is very trouble- 
ſome, and, when finiſhed, has more than an equal Chance of not being ap- 
proved of. It muſt therefore of Neceflity be altered, or perhaps, written 
wholly anew: Nor may the Second, or even a Third be more fortu- 
nate. So that the greater Part of the Day is often ſpent before the Diſhes 
intended for the Dinner can be rendered agreeable. This mortifying Par- 


ticular, will be obviated by the Work now offered to the Public: The 


Clerk of the Kitchen, Houſe-keeper, &c. will find no Difficulty in draw- 
ing out a Bill of Fare, or of altering it, if not approved; as it will be 
very eaſy out of the great Variety diſplayed in the Book, to form any 


Number of Diſhes required, or ſubſtitute others in the Room of thoſe that 
may be diſliked. 


Another Difficulty attended the Method of laying out a Dinner in the 
moſt modern and elegant Taſte. This was known to a few only who had 
terved in Houſes of the firſt Quality. The Authors of this Work, were 
therefore- perſuaded, that this Particular would render their Book of the 


utmoſt Utility to all who are defirous of knowing what the moſt elegant 


Method is, and of imitating it whenever they pleaſe. 


In order to this, they have cauſed to be engraved on one Hundred and 
Fifty-two Copper Plates, the Tables properly covered with Diſhes according 
to the modern Faſhion, and placed in the moſt elegant Order for forming 
Dinners of two Courſes (with Removes) of Five and Five, Seven and Seven, 
Seven and Nine, Nine and Nine, Eleven and Eleven, Eleven and hy rag 

Fifteen 
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one and Twenty-one ; 
together with two Suppers of twenty Diſhes, and eight Plates, and Twenty- 
four Diſhes and Sixteen Plates, with a proper Frame for a Deſert. 


By theſe Repreſentations, the 'Clerk of the Kitchen, *Honſe-keeper, or in 
their Abſence, the Footman, will very readily place the Diſhes in their pro- 
per Order, without the leaſt Difficulty or Confuſion. Nothing more being 
requiſite than to conſult the Plate where the Number of Diſhes axe repre- 
ſented, and the proper Place of each Diſh upon the Table, will be imme- 


diately known, This will render the Book extremely uſeful to Servants in 


eneral, as they may with very little Trouble attain a thorough Knowledge 
of this uſeful; and very often neceſſary, Part of their Duty. 


On the ſecond Page of each Copper Plate they have given Twelve elegant 
Dinners for the different Seaſons of the Year, elegantly printed 4 
Letter. At the ſame Time, they have left the Diſhes repreſented on the 
Copper Plates, Blank, to give their Readers an Opportunity of forming 


Twelve Dinners more, ſuited to their own Taſte. 
| SY * | F<, 


To this they have added a correct Liſt of the ſeveral Articles in Seaſon each 
Month in the Year; as Butchers Meat, Poultry, Wild Fowl, Fiſh, Game of 
all Kinds; together with every Species of Garden-ſtuff, Vegetables, Fruits, &c. 


From the above Particulars, the Authors preſume to hope, that their 
Work will prove of very great Utility; and as ſuch be entitled to the En- 
couragement of the Public. | 
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MEAT, 


Beef 
Mutton 

Veal 

Houſe Lamb 
Pork 


POULT RI. 


Turkeys 
Capons 
Pullets 
Fowls 
Chickens 
Tame Rabbits 
Ditto Pigeons 
Hare 
Woodcocks 
RO 

uails 
82 Pigeons 


Pheaſant | + | 
Partridge } Game 


1 


Carp 
Soles 


0 of : 
The Twelve SEASONS of Fiſh, Fleſh, Fowl, © 
| © Vegetables, &c. | | 
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Tench 
Turbot 
Flounders 
Plaiſe 
Cod 
Thornback 
Scate 
Whitings 
Sturgeon 
Bream 
Barbel 
Roach 
Shad 
Perch 
Smelts 5 
Lamper Eels 
Dace 
Eels 
Lobſters 
Crabs 
Crawfiſh 
Prawns 


Oyſters 


ROOT S. 


Cabbages 
Savoys 
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ROOTS. 


Parſneps 
Turneps 
Carrots 
Potatoes 
Leeks 
Onions 
Garlick 
Shallot 
Rocombole 
Beets 
Borecole 
Celery 
Endive 
Rampion Roots 


MAY BE HAD. 


Lettuce 
Creſſes 
Turnep 
Radiſh 
Rape 
Muftard 
Coriander 
Chervil 
Taragon 
Mint 


ROOTS, 


Aſparagus 
ALSO 

Skirrets 

White, Red and 

Purple Brocoly 

Salſafys e 
Scorzonera 
Parſley Roots 
Muſhrooms 

Sorrel 

Burnet 

ky | 

Thyme 

Winter Savory 
Hyſſop : 
Coleworts 
| Sprouts 

Spinach 

Cardoons 


FRUITS I N 
PRIME, 


Apples 
Pears 
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ME@& Io 
Beef 


lutton 
Veal 
Houſe Lamb 
Pork 


POUL IE YT. 


Turkeys 
Pulley 
Capons 
Fowls 
Chickens 
Green Geeſe 
Turkey Poults 
Ducklings 
Lame and Wild 

Pigeons 
Squob Ditto 
Rabbits 

Woodcocks 

Snipes 


Quails 
Hare 


Pheaſant 0 1 
Partridge __ 
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T urbot 
Carp 
Tench 
Soles 
Flounders 
Plaiſe 
Cod 

T hornback 
Scate 
Whitings 
Sturgeon 
Bream 
Barbel 
Roach 
Shad 
Perch 
Lamper Eels 
Dates 
Bleak 
Lobſters 
Crabs - 
Crawfiſh 
Pike 

Salt Fiſh 
Oyiters 


1 
Cabbages 
Savoys 
Borecole 
Brocoly 
Carrots 
Parſneps 
Turneps 
Red Beets 
Skirrets 
Scorzonera 
Salſafys 
Cardoons 
Coleworts 
Spinach 
Potatoes 
Jeruſalem Arti- 

chokes 
Onions 


Leeks 


Garlick 
Rocombole 
Shallots 
Sage 
Parſley 
Sorel 
Sprouts 


ROOTS. 
MAY BE HAD 


Taragon 
Mint 
Radiſhes 
Lettuce 
Creſles 
Coriander 
Rape 
Muſtard 
Turnep 
Muſhrooms 
Endive 
Celery 
Chervil 
Aſparagus 
Winter Savory 
Hyſſop 
Thyme 
Pott Marjoram 
Burnett 


FRUITS IN 
PRIME. 


Apples 
Pears 
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r 
Reef 
Nlutton 
8 . 
Ca 
Houſc Lamb 


Pork 
EBRDULTRY. 


Pullets 

Capons 

Fow!s 

Chickens 

Green Geeſe 

Turkey Poults 

Ducklings 

Tame and Wild 
Pigeons 

Squob Pigeons — 

Rabbits 

Quai]; 


K nots 


( 


1 


H. 


. 


NMulets 
Pike 
Carp 
Tench 
Solcs 
Whitings 
Thornback 
Scate 
Tuibot 
Shad 
Roach 
Bream 
Barbel 
Plaiſe 
Flounders 
Eels 
Lobſters 
Graweſiſh 
Prawns 


Crabs 


RQOQ-1-8. 
Winter Spinach 


MAY BE HAD. 
Cabbages 
Savoys 


AL $*Q 


Sprouts 
Broccoli 
Colewoi T8 
Borecole 
Red Beets 
Chard ditto 
Cardoons 
Carrots 
Parineps 
Turneps 
Potatoes 
Jeruſalem Arti- 
chokes 
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ROOTS. 


Celery 
Endive, and all Sorts 
of ſmall Sallad 


MAY BE HAD 


Cucumbers 

Aſparagus 

Peas 

Nidney Beans 

Purſlane, and all 
Sorts of Pot-Herbs 


FRUITS IN 
PRIME. 


Apples 


Pears 
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MEAT. 
Reef 
Nlutton 
Veal 
lhouſe Lamb 
Graſs Ditto 


EOUL TRY; 
Pullets 

Fowls 

Chickens 

Pigeons 

Wild Rabbits 
Young Geeſe 
Duck! ITS 

Turkey Poults 
Leverets 


„„ 


Grigs 
Salmon 
Dolphin 
Scate 
Chubb 
Scale 
Carp 
Tench 
Lobſters 
Crawhfh 
Prawns 
Crabs 
Smelts 
Mullers 


1 * x > 
Hezrings 


Orrs 


Sprouts of Brocoly 
CabbagesandSavoys 


Ali Sorts of voung | 


4 
Salndd 


1 L. 


EQODOTS. 

Spinach 
Radiſh 

Aſparagus 
Coleworts 

Parfley 

Aliſander 

Chard Beet 

MAY BE HAD 
Celery 

Endive 

Sore! 
Burnett 
Thyme 
Rvtlop 
Winter Savory 
Pot Marjoram” 
Brown, Dutch, and 
Cabbage Lettuces 


Alto fome Coſs Let- 


tuce. 
Chervil 


TX ounce Onion 
— 


ROOTS. 
Cives 
Scallions 
Rocombole 
Borage andſomePar(- 
neps and Carrots 


Youngs Carrots in 


Prime 
MAY BE HAD: 


Cucumbers 
Peas 

Kidney Beans 
Purllane 


FRUITS IN 


IME. 
Apples 
Pears 
MAY BE HAD 
Cherries 
Maſculine Apricot 
Plumbs 
Strawberries 
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MEA T, 


Beef 

Mutton 

Veal 

Houſe Lamb 
Graſs Ditto 


Buck Veniſon. 


POULTRY... 


Pullets 

Fowls 
Chickens 
Pigeons 

Wild Rabbits 
Green Geeſe 
Ducklings 
Turkey Poults 
Leverets 


FISH 


Salmon 
Ca:p 


, 


„„ 
Tench 
Eels 
Trout 
Soles 
Seals 
Chubb 
Grigs 
Turbot 
Herrings 
Smelts 
Lobſters 
Crawtith 
Prawns 
Crabs 


EGF OT 
Radiſhes 
Cabbage Lettuce 
Spinach 
Sorrel 
Mint 
Balm 


1000 $ 
Winter Savory 


Borage 

Bugloſs 

Spring Coleworts 
Tragopogon 
Young Onions 
Cives 

Aſparagus 

Peas 


MAY BE HAD. 
Early Artichokes 


Cauliflowers 
Cabbages 
Carrots 
Cucumbers 
Melons 
Purilane 
Kidney Beans 
Muſhrooms 


Parſley 


0 


Coriander 

Chervil _. 

Creſſes and all ſmall! 
Sallad 


FRUITS IN 
PRIME. 


Pears 
Apples 


MAY BE HAD 
Cherries 
Scarlet Strawberics 
Gooſeberries | 
Green Currants 
Maſculine Apricots 
Nutmeg Peaches and 

other early Fruits 
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NME 1 


Beef 

Mutton 

Vea] 

Houſe Lamb 
Graſs Lamb 
Buck Veniton. 


rLOUL TRY, 
Pullets 

owls 

Chickens 

Pizeons 

Rabbits 

Green Geeſe 
Ducklings 
Turkey Poults 


11 NY 


TR 


Plover 
W heatears and ; 
Leveret. 


H. 
Turbot 
Carp 
Tench 
Soles 
Trouts 
Mullets 
Mackarel 
Herrings 
Smelts 
Salmon 
Pike 
Barbel 
Lobſter 


; 


F 
Crawfiſh 


Prawns 
GO 


Cauliflowers 
EC abbages 


Young C arrots 
Beans 

Peas 

Artichokes 
Aſparagus 
Turneps 
Cucumbers 
Melons 

Ridney Beans 
Cabbage Lettuce. 
AllSorts of Sallading 


S. 
and all Sorts of 
Sweet Herbs 

MAY BE HAD 

Celery and Endive 

ns IN 
PRIME. 

Strawberries 

Cherries 

Maſculine Apricot 

Green Gooſeberries 

Apples 

Pears 

MAY BE HAD. 

Peaches 

Nectarines 

Grapes and Pine 
Apples 
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13 . 
| ROOTS 
I'S H. r N ; 
MEAT. 4 Cauliflowers Derry 
Beef Cod Artichokes 
Mutton Haddock Cabbages mp. aeg 
Veal Coal Fiſh Carrots 2 
Houſe Lamb Line Beans teen 
Graſs Ditto Mullets , Ts 8 Bugloſs 
: 8 
Buck Veniſon. RE 8 5 Mint 
OULTRY Soles Lettuce, and all Balm 
K : Flounders Sorts of Sallading Sage 
Pullets Plaiſe : Thyme _ 
Fowls Lels MAY BE HAP. Sweet Marjoram 
Chickens Char Baſil, &c. &c. 
Pigeons Scate Celery F R U I T 8 1 N 
Rabbits Thornback Endive P R 1 M E. 
Green Geeſe Homlyn Finochia Pears 
Ducklings "EL Onions Apples 
Turkey Poults Sea Perch Garlick Cherries 
Poults Caip | Rocombole Peaches 
Wild Ducks” Sea Tench Parſley Nectarines 
Young Partridges Pike Sorrel Plumbs 
and Pheaſants Tench Chervil Apricots 
Quails Lobſters Scorzonera Gooſeberries 
Loung Ducks Crawfiſh Salſafys Raſpberries 
Leverets Prawns Beets Currants 
Wheatears and Horſe radiſh Strawberries 
Plover Alſo ſome Potatocs Pine Apples 
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MEAT. 


Beef 
Mutton 
Veal! 

Houſe Lamb 
Graſs Lamb 


Buck Veniſon. 


POULTRY. 


Pullets 
Fowls 
Chickens 
Pigeons 
Rabbits 


Green Geeſe 


Ducklin 
Turkey Poults 
Poults 
Wild Ducks 
Young Partridge 
and Pheaſant 
Young Ducks 
Quails 
Plover 
Wheatears and 
Leveret. 


1-8: HM 
Cod 


Haddock 


e T. 


FAS K. 


Coal Fiſh 
Ling | 
Mullets 
Herrings 
Mackarel 
Soles 
Flounders 
Plaiſe 
Eels 
Char 
Scate 
Thornback 
Sea Perch 
Carp 
Tench 
Sea Ditto 
Pike 
Lobſter 
Crawhſh 
Prawns 


Oy liters 


ROO TVS. 


Cabbages 
Kidney Beans 
Peas 
Artichokes 
Garden Beans 


ROOTS; 


Carrots 
Cabbage Lettuce, 


| Finochia 


Cele 

Turns 
Cucumbers 
Melons 

Onions 
ann 
of youneSalladin 
Endive 10 a 
Sorrel 

Balm 

Burnet 
Marygold 

Beet 

Spinach 
Potatoes 
Muſhrooms 
Tomators 

Baſil 

Thyme 

Savory 
Marjoram 

Clary 

Mint 

Sage 

Parſley 

Fennel 


= 00: T $. 
Dill 
Sprouts 
Card Beets 
Cicers 
Radiſhes 
Scorzonera 
Horſe radiſh 
Pumpkins 
Gourd and Parſneps 


FRUITS IN 
PRIME. 

Apples 

. 

Peaches 

Nectarines 

Plumbs 

Green Gages 

Grapes | 


Figs 

F 'ſberds 
Nuts 
Mulberrics 
Strawberries 
Gooſeberries 
Currants 
Cherries 
Melons and 
Pine Apples. 


* 


EAT - 


Beef 

Veal 

Mutton 
Houſe Lamb 
Pork 


Buck Veniſon. 


POULTRY. 


Geeſe 
Turkeys 
Pigeons 
Pullets 
Fowls _ 
Rabbits 
Ducks 
Teal 

_ Chickens 
Woodcocks 
Quails 
Snipes 
Larks 
Hare 


"Pheaſant } Game 


Partridge 


S. EK PTE M B & 


T1. 
Cod ; 
Haddock 
Coal Fiſh 
Ling 
Mullets 
Soals 
Salmon 
Flounders 
Plaiſe 
Maids 
Thornbacks 
Scate 
Carp 
Tench 
Sea ditto 
Perch 
Sea ditto 
Pike 
Lebſters 
| Smelts 
Oyſters 


ROOTS. 
Cabbages 


Carrots 


Artichokes 


| 


N 


3 


ROOTS. 


Parſnips 

Potatoes 

Shallots 

Onions 

Lecks 

Garlick 

Cele 

Endive 

Cabbage Lettuce 

Scorzonera : 

Salſafy 

Muſhrooms 

Cucumbers for pick 
ling 5 

Melons | 

Kidney Beans 

Beets 

Turneps 

Radiſhes 

Parſley 

Spaniſh Radiſhes 

Sprouts 

Chervil 

Sorrel 

Tomators 

Burnet, . &c, 


F 
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FRUITS. 


FRUITS IN 


PRIME. 


Peaches 
Plums 
Apples 
Pears 
Grapes 
Figs 
Walnuts 
Filberds 
Hazel Nuts 
uinces 
edlars 
Lazaroles 


MAY BE HAD. 


Currants and 
Morella Cherries 


ALSO 


Melons and 
Pine Apples 


Aer le. ef M. & deaf ur. , k., ue. n de. af ue. al tes ff u C. v 


MEA T, 
Beef 

Mutton 

Veal 

Houſe Lamb 
Pork 


Doe Veniſon 


POULTRY: 


ceſe 

_ "Turkeys 
Pigeons 
Pullets 
Fowls 
Rabbits 
Ducks 
'Teal 
Chickens 
Woodcocks 
Snipes 
Larks 
Widgeons 
Wild Ducks 
Eafterlings 
Dotterels 
Hare 
Pheaſant 
Partridge 


| Game 


| 8 


Doreys 
n 
Gudgeons 
Smelts 
Perch 
Holobet 
Bearbet 
Loach 
Pike 

Carp 
Tench 
Salmon Trout 
Lobſters 
Cockles 
Muſcles 
Oyſters 


ROOTS. 
Cabbages 


Savoys 
Cauliflowers 
Some Artichokes 
Carrots 

Parſneps 
Turneps 

Leeks 


| 


ROOTS. 


Onions 

Potatoes 

Rocombole 

Shallots 

Beets 

Skirrets 

Scorzonera 

Salfafy 

Turnep- rooted and 
black Spaniſh Ra- 

Pons | 
cle 

Endive 

Cardoons 

Finochia 

Chervil 

Corn Sallad 

Rape 

Radiſh 

Muſtard 

Creſſes 

Lettuce 

Parſley Roots 

Chard Beet 

Cauliflower Brocoly 

All Sorts of young 
Sallading 


| . 


ROOTS. 


MAY BE HAD. 


Cabbage Lettuce 

Spinach | 

Coleworts 

Borocole 

Turnep - rooted 
Cabbage 

Marigolds 

Muſhrooms 

Sprouts 

Sage 


FRUITS IN 
PRIME. 


Peaches 

Grapes 

Figs 

Medlars 

Services 

Quinces c 

Black and White 
Bullace 


Imperatrice Plums | 


Walnuts 
Hazle Nuts 
Almonds 


Pears and Apples. 
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ME AT. 


Beef 
Mutton 
Veal 

Houſe Lamb 
Pork 


Doe Veniſon. 


POULTRY. 


Geeſe 
Turkeys 
Pi 108% 
Pullets 
Fowls 
Rabbits 
Ducks 
Teal 
Chickens 
> oa 
ni 

Loks — 
Widgeons 
Wild Ducks 
Eaſterlings 
Dotterels 
Buſtards 
Hare 
Partridge 


Pheaſant } Game 
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-- N O VE "MB E R. 


S K. 


Gurnets 
Carp 
Salmon 
Doreys 
Brill 
Gudgeons 
Smelts 
Perch 
Holobet 
Bearbet 
Loach 


. Pike 


Salmon Trout 
Tench 
Lobſters 
Oyſters 


ROOTS. 
Cabbages 


Savoys 
Borocole 

Red Cabbage 
Spinach 
Sprouts 
Onions 

Leeks 

Garlick _ 
Rocombole 


F 


ROOTS. 


Shallots 

Turneps 

Beets 

Carrots 

Parſneps 

Skirrets 

Salſafy 

Potatoes 

Scorzonera 

Horſe Radiſh 

Jeruſalem Arti- 
chokes 

Spaniſh Radiſhes 

Parſley 


Sa 
> HO 
Muſhrooms 


MAY BE HAD. 


Cauliſlower 
Artichokes 
Aſparagus 
Lettuce 
Creſſes 
Turneps 
Muſtard 
Corn Sallad 


Coriander 


| 


| 
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Burnet, alſo 

Endive 

Cy 1 7 ſome 
a ttuces 

— 8 


Cardoons 
Thyme 
88 

ds 
Wi —— 
Hyſſop and Sorrel 
Pot Marjoram 


FRUITS IN 
PRIME. 


Cheſnuts 


Hazel Nuts 


Walnuts 

Medlars 

Services i 
Almonds, and ſome 
Gra 


pes. 
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MEAT. 


Beef 

Mutton 

Veal 

Houſe Lamb in 
Prime 


Pork 
Doe Veniſon 


FOUDSTFTRY. 


Geeſe 
Turkeys 
Pullets 


Pigeons 


Capons 
— 5 
Rabbits 
Ducks 
Teal 
Chickens 
Woodcocks 
Snipes 
Larks 
Widgeons 
Eaſterlings 
Dotterels 
Buſtards 
Hare 


F 


POULTRY. 


Partridge 
Pheaſant 


IIS X. 
Turbot 


Gurnets 
Carp 
Tench 
Pike 
Salmon 
Sturgeon 
Cod. 
Codlings 
Smelts 
Doreys 
Brill 
Gudgeons 
Holobet 
Bearbet 


Eels 


Soles 
Lobſters 
Oyſters 


K OUTS 


Cabbage 
Savoys 


| Game 


ROOTS. 


Purple and White 


Brocoly 
Carrots 
Parſneps 
Turneps 
Potatoes 
Skirrets 
Scorzonera 
Salſafy 
Beets 
Parſley 
Horſe Radiſh 
Onions 
Leeks 
Garlick 
Rocombole 
Shallots 
Thyme 
Winter Savory 
Hyſſop 


da 

Chard Beets 
Cardoons 
Celery 

Endive 

Sorrel 

'Turnep - rooted 


Cabbage 


„„ BER 


ther Sallad Herbs 
Dutch Brown Let- 
tuce 


MAY BE HAD. 


Cauliflowers and 
Aſparagus, ' 


FRUITS IN 
PRIME, 


Pears 
Apples 
Nella 
Services 
Almonds 
Cheinuts 
Walnuts 
Small Nuts 


MAY BE HAD. 
Grapes, 
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Pigeon Pye. ; 
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1 ; Soupe Sante, 5 
Boiled Chickens. oe ec cf oro hoc oho Fricaſe of Rabbits. 
Fiſh Remove. 
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SECOND COURSE. 


Blamange. 
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Twelve DINNERS of Five and Fiese. 
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IRST COURSE. . | 
», Boiled Fowl ang UE 
Oyſter Sauce. | 3 | 
Soupe a la Reine, . 
Eſcallopes of Mutton, G’ ο”ο u ̃ð᷑ͤeeee eee tec dc Petit Pates a la 
a L'Italienne. F iſh Remove, =: Baraquille. . 


SECOND COURSE. I 


| Roaſt Partridge, 1 


Crawfiſh. Croquante. Collared Veal. 
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Twelve DINNERS of Five and Five. 


77727... 
T H I R D DU AS 2 
- FIRST COURSE Es | J 


Rump of Beef a la Braiſe, . =_ 
Sauce  Hache, | TE I 


Soupe a la Jardiniere, 
cgocyoogootpofootoogcogocRoohooooyo Cutlets of Lamb, a 


Tendrons of Veal, 
Godiveau Pye Remove, la Ravigote. 


a L'Eſpagnole. 
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N 
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SECOND COURSE. 
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Meringue of Apples, 


N 1 
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LOL Bo ct 


& 3 


Tart of Franchipane. 
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Twelve DINNERS of Five and Five. "2D 
FFF 
| FOURTH D1I NNE | 
+$+++$++++ +++ 44+ 
FIRST COURSE. . 
Leg of Pork Boiled. 6 
Rice Soupe, 
Fricandeau of Veal, coc cootootootxotoctoolp Fowl Glazed with Spinnage, | 
Glazcd with Sorrel Sauce. Fiſh Remove. a L'Eſpagnolle. I 
Chine of Mutton Roaſted. | | q 
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SECOND COURSE, 


Roaſt Pidgeons. 


Muſhroons ſtewed. Savoy Cake. Salſafy's au blanc, 


3 Roaſt Chickens. 
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welve DINNERS of Five and Five. : ll 
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FIFTH DING EM 
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Harico of Mutton. 
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FIRST COUMKE 


Calf's Head Boiled and 
Haſhed au Blanc. 


Vermijelly Soupe, 
Fiſh Remove, 


Loin of Veal Roaſted. 


SECOND COURSE. 


Roaſt Quails. 


| Crawfiſh. 


Roaſt Woodcocks. 
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Twelve DINNERS of Five and Five. 1 F 
NOOR eee eee i 
X TH UU 4 
3 +44 +++ 41-44-4144 | 
3 FIRST;CcoUuMEL 7 = 
3 Leg of Mutton Boiled, | | L „ 
3 with Capcr Sauce. | "5 
Soupe a la Poulete, 
Fillets of Rabbits, CCC Pidgeons a la 
au fines herbes. Stewed Carp Remove. Monmorency, 
Ribs of Beef Roaſted. . | 


% 


SECOND COURSE. 5 


Creame au Tea. 


Collared Eel. Roaſt Capon. | Brawn. a 
Taartlettes. 
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Twelve DINNERS of Five and Five, 
CCCCCVCCCCCC HOOK HOKNOK 
SEVENTH DI N 
+$4+++56 644+ $4464 $444 
FIRST COURSE, | 


Breaſt of Veal Forced, 
with Muſhroon Sauce, 


Soupe a la Bourgeoiſe, 
Blanquette of Fowl. | 


ojotootootrotootootoftoctookookota Tendrons of Lamb, 
Fxh Remove. 


a la Poulcte; 


Ham Roaſted. 
SECOND COURSE 


Roaſt Rabbits. 


Anchovy Toaſts. 5 Turban in Jelly. 


Ramequins. 


Roaſt Turkey. 
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Twelve DINNERS of F ive and Five. - 
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FIRST COURSE 
Rump of Beef, a | 8 
la Braiſe, | | 
Fricafle of Chickens | Mutton Cutlets, a la | 
Fried. Calt's Head Turtle. Maintenon. 
Hind-Quarter of Lamb Roaſted. : 
ELN 
SECOND e000 I 
Apple Tart. | 3 
Spinnage a la Creame. Roaſt Capon. Aſparagus au blanc. 3 
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welve DINNERS of Five atid Five, 
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NINTH I 
+6 eee 
FIRST COURSE. 


Boiled Turkey, Oyſter Sauce. 


Soupe a la Chantilly, 


Salmic of Woodcocks. ey", n Civet of Hare. 


F illet of Veal Roaſted. 
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SECOND COURSE, 


Roaſt Pidgeons. 1 


. 
- >> "T 


i Scollopt Oyſters. - Gateau of Mille Feuille. * 


Roaſt Pullets. | | $ 
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Twelve DINNERS of Fi 


Fillets of Pork, a la 
Ravigote. 
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FIRST COURSE. 


Leg of Lamb Boiled, \ 
with Spinnage: 


. k n £ 
. 45 


FP, 


3 1 


Soupe a L'O 
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| Loin of Veal, ala Monglas. 
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A 5 Fillets of Mutton, 
| a la Ciboulete. 


- SECOND COURSE. 


Prawns, 
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Twelve DINNERS of Five and Five. 
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| FIRST COURSE 


” 


Beef-Steak Pye. 


Neck of Pork Roaſted. 8 | 


- 
ry 


SECOND COURSE. 


Pinions Glazed with 
forced Lettuce. 


Tartletes. ; 4 Roaſt P ullets. Coffee Creame. 


Sweetbreads Glazed with | 


Muſhroon Sauce. 
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re DI NN E R 8 of Five. and Five, 


FFC 
TWELFTH DINNE R: 


eee, +. 


LS 


FIRST COURSE. | 
Chine of Pork ea 


i Soupe a la Crefly, 
Necks of Limb, a —otectootooto.gootootoxtootoctootootootootooto Cutlets of Veal; au 
la Jardiniere, Matelote of Tench Remove. Printempts. 


Roaſt Turkey. 
PPP 
SECOND: G | . 2 


Roaſt Snipes. 


Muſtirooms Ia | a 1 
— y | Hare Cake in Jelly, patagus a 


Creme, 


: Roaſt Pheaſant. 
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Twelve DI N NERS of Gai and Seven, 
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FIRST COURSE. 


Stewed Partridge with 


forced "In 
pricaſſe of Chickens. ms og en 
Soupe a la Juliene, N 
PF 


Fiſh Remove. 


Matelote of Eels, a 


la Dauphine. Rabbits a la Creme. 


Chine of Mutton Roaſted. 
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SECOND CUURSES 
Roaſt Woodcocks. 


Feuillantines. Oyſters in Atlets. 
Apple Pye hot. 
Peths au Gratin. | 75 Tartletes. 


Roaſt Pheaſant. 
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Twelve D INNERS of Seven and Seven. 
KANO 
S E O O ND DIN N E R. 
eee 
n COURSE, 
Lamb Pye. 


Efcallopes of Alete, Petit Pates a la 
au Cornichon. Bechamel. 


Soupe Sante, 


cyvofootootpoliefoctoctooho 
Fiſh Remove, 
Riſolles of Chicken, | Breſolles of Beef, a 
a la Poulete. L'Eſpagnolle, 


| Loiti of Veal Roaſted: 
( y ͤ OOO 
SECOND COURSE, 
| Roaſt Turkey Poults. 


Poached Eggs with Spinach, * Apples in Jelly; 
Crew fl. 

Eggs au Citron. % | Ham Toaſts, 
Roaſt Gap 
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Twelve DINNERS of Seven and Seven. 
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"FIRST COURNWMY 
Rump of Beef, 
a la Mode. 
Pidgeons 44 Compote. Blanquete of Veal; 
Rice Soupe, 

choctoogootootocthootooto 

Fiſh Remove, 
9 of Lamb; a WW. | Chickens en Chipolata. 

a Creme; | 
Leg of Mutton Roaſted. 
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SECOND ee 
Roaſt Rabbits. 


Oyſter Loaves. | Cardoons au Blanc. 
Compiegne Cake, 
Salſafy's a la Creme; N e Forced Eggs. 


Roaſt Ducklings. 
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FO UR TH BEEN N E 
$$+$44444+ $4444.44 + 
FIRST HO U Ri. 
Chine of Pork Boiled, g 


Pidgeons a la Crapodine. 5 7 Breaſt of Lamb, au 


fines herbes. 


Soupe a love: 
ctootootoohoogoofooootootorfo'* 
Stewed Carp Remove. 


Tendrons of Veal, a "TI Legs of Fowl, a la 
Leſtragon. | | Haſilique. 


Roaſt Turkey. | 
| e e COURSE. 
Roaſt Snipes, 


Jelly, Fillets of Fowl in Aſpique. 


Croquante. 


Crawfiſh in Aſpique. N as Blamange. 


Roaſt Hare. 
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Twelve D IN N . R 8 of Seven and | Seven, 8 , | 
JOCK HOOK HOOK * i 
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FIRST COURSE. 
Leg of Pork Boiled. | 


4 # R > $: * 


Grenadins of Lamb. | Brains a la Civete. 


Soupe a la Pgulete, 
* gookootootooh 8508 ON Doc och 3 PO. 
Fiſh Remove, 


Petit Patés a la Creme, 


Scotch Collops. 


Jt "AY 


Fillet off Veal Roaſted, 
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s E CON D COURSE. e ee. 
Roaſt Chickens. 


Orange Puffs. * Pallets a la Royale. 
Hare Cake in Jelly. 


Sweetbreads a la Pluche. „ j Apple Tart. 
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Roaſt Green Cen, 
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Twelve DI N NERS of Seven and Seven. 
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8 I T H DIN NE N "Y 
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FIRST COURSE. 
Boiled Turkey, with | 


Mc: Sauce. 
Neck of ANN, | | * Chickens a la Ducheſſe. 


= rawfiſh Soujpe, 


Godivean Poe Remove. 


A ſmall Fillet of Beef, 2 


Rabbits a'L'Italienne. L'Eſpagnolle. 


Haunch of Venifon Roaſted. ; 
77. K CC NC ROC CONN 
SECOND. COURSE. 

Roaſt Turkey Poults. 
French Beans. | Macaroni, au Parmeſan. 


Savoy Cake. 
Oyſters Scollops. 3 | a | ; 5 * 
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Twelve DINNERS of Seven and Seven. 
7... 
8 E VE TH Do 

* E e re 
FIRST COURSE 


Breaſt of Veal ſtewed, 
with Green Peas. 


Eſcallopes of Mutton, Roulades of Veal, a 
au Conconbre, | la Bechamel. 


Soupe a la 
Fiſh Remove. 


Beasts of Lamb, a | Breſolles of Beef, © 
la Poulete. | au Trufles, 


Chine of Mutton Roaſted. A 
PPE) NR RNC ACRE CA NCI XC NCC CR OI IN CC CR | 
+ .8ECOND COURSE. 2 85 
| © Roaſt Leverets, 4 
Colliflovrer a L'Eſpagnolle, | Jelly. 
Mille Feuille Cake. 
Blamange, . Cardoons a L. Italienne. 


Roaſt Gooſe. 
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Teng DINNE RS of Seven and Seven. 
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EIGHTH D N B 2 
C FP 
FIRST COURSE . 


Boiled F be with 
Oyſter Sauce. 


— — 


Veal Cutlets, au Citron. Petit Patés, a la. 


Bechamel. 
Soupe a la Reine, 
Veniſon Paſty Remove. 
Petit Pates of Fillets of | Fillets of Pork, a 
Mutton, a L'Italienne, | , la Moutarde, 


Rump of Beef Roaſted. 


SECOND COURSE. IO 
Roaſt Ducks. 


” — 


Stewed Peas. Chicken in Aſpique. 


Currant Tar t. 


os; 
. 


French Beans, 


Fillets of Soles in Aſpique. la Creme. 


Roaſt Hare. 
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Twelve DINNERS of Seven and Seven. 
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eee eee 
FIRST COURSE. 


Leg of Mutton, a la Gendatme. | 


Tendrons of Veal, Fillets of Fowl, au fines 
en Chipolata, Herbes. 


Green Peas Soupe, 


| oRnotoofpolcojoctootoofooto.t0 
Fiſh Remove. 


Fillets of Soles, a 
la Ravigote. 


Cornichon. 


Haunch of Veniſon Roaſted. 
CELLS 
SECOND COURSE. 

Roaſt Pullets. 


Collared Veal. Artichokes fried. 


Turkey in Jelly. 


Colliflower au Parmeſan. Collared Eel. 


| Roaſt Pheaſant. 


Breaſt of Lamb, au 
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Twelve DINNERS of Seven and Seven. 
NOI II III ETC IO I LET IO 
TENTH DINNEY 


D f 
FIRST NN 
Boiled Fowls. 1 
A” lt | Rabbits ala Gingara 
Soupe a I'Eſpagnolle, 
Fiſh Remove. | | A 
Pigeons au Gratin 2 9 ny 
Ham Roaſted. 


SECOND COURSE. 


Roaſt Fowl, 
Aſparagus. | Lambs Ears a la Pluche. 
Prawns. 
Brains a la Sultane, . BGBGreen Peas. 
Roaſt a Geeſe. 
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Twelve DINNERS of Seven and Seven. 
VVV 
E L R N TH DIN N BR. 
ell le 
FIRST COURSE. 


Leg of Mutton boiled, 
with Caper Sauce. 


Squobs a la Poulete, Mutton Cutlets au 


Soupe au e 


cd οτοοετντοετν,στετνοντνντ ORD 
Fiſh Remove. 


Grenadins of Veal, Wings of Fowls forced, 
with Sorrel Sauce. ala Bechamel. 


Turkey a la Daube hot. 


XX RON HON HHH KHAN HHH ON HK 
SECOND COURSE. 
Roaſt Chickens. 


Lobſter a la Creme, | Paſtry. 


A Turban in Jelly. 


Paſtry. ____ Crawfiſh a lItalienne, 


Roaſt Gooſe. 


*, Conconbres.: © 
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Twelve DINNERS of Seven and. Seven. 
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T0 E L. FT Is DINNER. 
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FIRST MO 


Leg of Pork Boiled: 


Fillets of Whiting, Cutlets of Pigeons, a 
a la Reine. L'orange. 


Soupe a la Chantilly. 


200220008020 0J0 VFOCROOfOCCOROOR) 
Beef Steak Pye Remove. 


Eſcallopes of Rabbits Matelote of Eels a 
au Citron. la Dauphine. 


Fore Quarter of Lamb Roaſted. 
NN . . . .,. wi. . W. M N XK W N xl x. K. . . KOCH MN . 
SECOND CHU 
Roaſt Woodcocks. 


Artichokes plain. | Hallets a L'Italienne. 
Tart of F ranchipane. 


Sweetbreads a la Ravigote. 5 Aſparagus plain. 


Roaſt Hare. 
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Twelve DINNERS of Seven and Nine. 
N e eee eee 
g —” FIRST DINN EW 
444644 +664 + 64-44 444-444-0444 
FIRST COURSE. 


Rump of Beef, a la Braiſe, 


Sauce hache. 


Neck of Lamb, au Chickens a la Royale. 


fines herbes. 


Soupe Sante. 


ccc ego roche S000 
Fiſh Remove. 


Cutlets 7 Veal, a la 


Blanquette of Turkey. oh 
| eruvienne. 


Chine of Mutton Roaſted. 
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SECOND COURSE. 


Roaſt Pigeons, 


Oyſters a la Bechamel. Muſhrooms ſtewed. 


Tartletes of Apricot. Blamange. Feuillantines. 


Aſparagus. 


- Roaſt Capon. 


Lobſter a la Creme. | 
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4 Twelve DIN NE RS of Seven and Kine. | 


STILLS SISTESDELEC EEE SES 
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FIRST GU 
Boiled Fowils. 


Emince of Mutton, with ——_— 
Cucumbers, | Petit Patés. 


Soupe a la Poulete, 


ogcofooyootook ct oer of Ws => 
Veniſon Paſty Remove. 


Griblettes of Beef, a 


Ham or Tongue boiled. 
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SECOND COURSE. 
Roaſt Rabbits. 


Ragou Mele, 2 French Beans, 


Tea Cream, Apple Pye hot. Coffee Cream. 


Greea Peas, | .  Sweetbreads a la Jardiniere. 


Roaft Pheaſant. 
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Twelve DINNERS of Seven and Nine. 
OOO HOOK NOK 
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FFF 
FIRST COURSR. 
Breaſt of Veal, a la Creme. 
| HE F t of Lon ; 
Squobs A la Sultane. with Endive Sauce. 
Soupe a la Reine, 
ctoofootoofootoctootootorfe. 0 
Fiſh Remove. 2 
1 


Pork Cutlets, with a 


Sauce Robert. | Legs of Fowl en Balon. 


Leg of Mutton Roaſted. 
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SECOND COURSE. 


Roaſt Quails. 


Macaroni au Parmeſan. Morelles au blanc. 


Currant Tart. Crawfiſh. | Meringue of Apples. 


Muſhrooms a la Creme. Oyſters a L'Italienne. 


Roaft Green Geeſe, 
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Twelve D IN N E R 8 of Seve and Nine. 
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FOURTH.,DINNERKR 1 
eee | 
FIRST COURSE. 
Chine of Pork Roaſted, 


Chickens Glazed with Fillets of Mutton, au 
Cucumber Sauce, lines herdes. 


_— 


Thi a la Juliene, 


Scotch Collops. N Pidgeons en Timbale. 
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| Roaſt Turkey, 
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SECOND COURSE, 
Roaſt Ducklings. 15 


Oyſter Loaves. Aſparagus Peas. 
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Jelly. Mille Feuille Cake. Blamange. 


French Beans. 3 | | | Lamb Brains Fried, 
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Soupe au Printemps, 
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\ Huaunch of VenifowRe 
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5 F illets of Turkey, a la Creme. ; 
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Leg of Pork Boiled. 3 
15 


Petit Patés, a la Fricaſſe of Chickens 
Baraquille. 4 Ws 


Fried. 


Soupe a la Jardiniere, 
| egootoogoogoohohonionto _ | 


Pidgeons en Soleil, | . Riſolles ala Moele. 


* Turkey a la Be 
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SECOND COURSE. 
| Roaſt Plover, _ 


Lambs Ears in Jelly. | ' Stewed Peaſe. 


Violet Cream. Tart of Franchipane. Chocolate Cream. 
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Forced cucumber. 5 3 \Feths i is] elly. 


Roaſt F owl. 
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Veal Cutlets, a 5 72 | £ 
Lechalote. -— 3 129 Fillets of Soles, au blanc. 
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Soupe a la Bourgeoiſe, = 


RA. 


potootootootortootartocia-fo = 


Stewed Carp Remove... 5 5 Y 


Tendrons of Lamb, | TH ot Fillets of Mutton, 
a la Poulete. - au Conconbre. 


a hon - — * 
Ribs of Beef Roaſted. 8 | 
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| SECOND COURSE, / * 
Roaſt Rabbits. | 

Canapes. Trufles au Vin. 
Eggs au Citron. Croquante =. Arie. la Devel 
Morels a L'E 1 Pains a la Ducheſſe. 

ä ERoaſt Turkey Poults. | 
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Twelve DINNE R S of Seven and Nine. 
Et te te ebe e eee e ed ek 
E Ĩͤ rr n DINNER 
eee eee 
FIRST COURSE. 


i 


Boyled Fow!ls. i 


Epigrame of Lamb. . Chickens au Trufles. 


Vermijelly Soupe, 
cgookootoctootootoohoohootootootook 
Fiſh Remove. 


Pidgeons au Morels, Neck of Mutton au 
Conconbre. 


Roaſt Tongue. 


NNXNNNNNNNNNNNNNNNNNNNN NN Dee * 
SECOND COURSE, 


Roaſt Wild Ducks, 
Artichoaks plain, Coxcombs a la Sultane. 


Tartlettes. Crawfiſh. Puits Damoure. 
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Peths a la Reine. Cucumbers a L'Eſpagnolle, 


Roaſt Capon. 
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Twelve DINNERS of Seven and Nine. 


C ² I IDE IE EI E TSS. 
NINTH DIN N E R. 
FIRST COURSE. 


Boyled Turkey, and 
Celery Sauce. 


Calves Liver en Crepine. Pidgeons en Compote. 


Soupe a la Creſſy, 


cyootochoofoohoctovtoctoofo. $0 
Fiſh Remove. 


Rabbits a L'allemande. Kidneys a la Lyonoiſe, 


Fore Quarter of Lamb roaſted. 
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SECOND COURSE. 


Roaſt Partridges. 
Oyſter Loaves. | Pinions au blanc, 
Crawfiſh. Turkey in Jelly. Prawns, 
Lambs Ears a bs Creme. | Forced Eggs. 


Roaſt Goole. 
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Twelve DINNERS of Seven and Nine. 
Mee ee eee eee ee eee ee 
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FIRST COWN SF. 


Beef Tremblant, 
Sauce Hache. 


Neck of Mutton, ee of Fowl's 
au Perſil. I«a Conty. 


Soupe au Ris, 
| CRootoohookootootoetooto 
Fiſh Remove. 


Emince of Turkey Fricandeau of Veal 
a la Creme. a la Chicore. 


Neck of Pork roafted. 
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SECOND COURSE 
Roaſt Woodcocks. 
Spinach a la Creme. | Ragou Mele, 


Lobſters. 5 Fat. Crabs. 


Peths au Jambon. 5 French Beans a la Bechamel. 


Roaſt Hare. 
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Twelve DINNERS of Seven and Nine. 
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ELEVENTH DIN I X. 
RRR 
FIRST COURSE. 
Caſſerole of Rumps au Ris. 
Chickens en Giblote. | Veal Olives. 
Soupe a la Chantilly, 
chootofooko Woohoohoofoolo | 
Fiſh Remove. 
Lamb Cutlets. po Rabbits a la Condé. 
Fillet of Veal roafted, 
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SECOND COURSE. 


| Roaſt Teal. 
Collar'd Veal. Spinach au Jus, 
Splachapak; Mew - Compiegne Cake. | Amlet, 
Artichoaks a L'Italienne. e Collard Pig. 


Roaſt Turkey. 


U 


| 
WA 
— 


Wl 


x 
FECT 
H 


* 
0 N. 
"it 


i! 


Y 5 


"nn 
Giite 


+ 


* o * 


| — c e We AT wo. 
\ — (A W. 
— Ret Gy Koen ’˙˖˙ m ˙ů•md or AT r 


© oh 
— 


FO Ws p 


| * * 


{| 
* 
5 
9 


r W E Ir n \D LN! Nv BY K. 


FIRST, COURSE.: ” Hr 


Neck of Veal with Muſhrooms, 1 | 
a la Bechamel. 2 9 * 


Tendrons of Lamb, Matelote of Soles, 
a la Poulete, a la Dauphine. 


Soupe a la Faubone. S 


, + 


Veniſon Paſty Remove. 


Fillets of Fowl faute Eſcallopes of Veal 


- a L'Italienne. | 


Leg of Mutton Roaſted. , 


| SECOND COURSE. 
Roaſt Ducks. 


Pigs Feet and Ears, 2 
la St. Menhout. 


Chicken in alpidue, 


Crawkiſh in Aſpique. Blamange. 


Muſhrooms ſtewed. 
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Roaſt Gooſe. 9 2 1 


* 


4 
- - 
- 
; T 
- ”- 


Pallets au Trufles. | 
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Feten DI N. N E R 8 of Nine 25 Nine. 
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FIRST OU 


Calves Head en Balon. 


Edcallopes of Fowl, «= © |  Emince of Mutton, a 
a la Bechamel. $4 L'Italienne. / 
Petit Pates. | Soupe Sante, Petit Pates. 
|. choofocioofovoofoococtocto | 
Fiſh Remove. 
Breſolles of Beef, Fillets of Rabbits, 
a L'Eſpagnolle. a la Peruvienne. 


Chine of Mutton Roaſted. 
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SECOND COURSE. 5 
Roaſt Pidgeons. 


Sweetbreads en Crete de Coq. French Beans a la Creme. 
Tartlettes. Turkey in Jelly, Orange Puffs. 
Cardoons a la Bechamel. | | Pallets a la Jardiniere. 


Roaſt Pheaſant. 
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Twelve DINN E R 8 of Nias and Nine. 
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FIRST COURSE. bY 
vo pa 
Chine of Pork Roaſted, PF, 4H 
| | ; | 1 | 
Chickens a L'Ivoire. Fillets of Pork a L'pnion. 


= | 80 ö i 4 Small Fillet 6f Beef 

dre ee 
, oY ORs RS Cucumber Sauce 
| Haunch Veniſon Remove, TNT 
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Lamb Cutlets en 


Chipolata. - = Bquabsa la Poulete, 


Turkey Roaſted, 
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SECOND COURSE. 


Roaſt Chickens. 
Oyſter Loaves. 7 French Prone. 
Apples a la Dauphine, Croquante. Jelly — 
Artichoke Bottoms. 8 ) F orced Eggs. 
Roaſt Hare. 
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Twelve DINNERS of Nine and Nine. 
FFC 
T H IR D DIN N 
D 
FIRST COURSE. 

Breaſt of Veal a la Creme, 


15 2 8 Squobs a la Sultane. 


Ri ſolles. Soupe a la Reine, | Petit Pates. 
o 
Fiſh Remove. 
| Legs of Fowl a L'Ivoire, 41 my 
Rump of Beef Roaſted, 


NCC a of JC Co ot tot CC IC CO CC CC CCC ae tC oC CI 
SECOND COURSE, 


Roaſt Ducklings. 
Aſparagus Peaſe, : Morelles au Blanc. 
Lambs Ears in Aſpique. Crawfth. Sweetbreads in Aſpique, 
Muſhrooms a la Creme. 1 1 Wich Beans, 


Roaſt Capon. 
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Twelve DINNERS of Nine and Nine. 
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. FIRST COURSE. 
Leg of Pork boyled, 


* 


Fricaſſè of Chickens 5 petit Patés a la 
fried | | HBaraquille. 


Neck of Mutton, N 1e Leg of Lamb au 
au Perſil. Soup e a la J ulienne, Conconbre. 
| oF 20 ο $o o$00$0270 0 oho | | 


Fiſh Remove. 


Petit Patds a la Pigeons a la 
Bechamel. | Yablique. 


* 


Breaſt of Veal Roaſted. 
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SECOND COURSE. 
Roaſt Rabbits. 


Salſafy's a V Orange. Spinach au Jus 
Salmigundy. | Savoy Cake. Salmigundy 


Cardons a VEſpagnole. French Beans a la Creme. 


Roaſt Hare. 
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Twelve DIN N E R 8 of Nine =» Nine. 
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eee 


es COURSE. 


Leg of Mutton a la Gendarme. 3 5 
Matelote of Eels, a Eſcallopes of Rabbits, 

la Dauphine. 'A  ITtalienne. 

. Necks of Lamb, ak ' Veal Cutlets, glazed with 
with Sorrel Sauce. Rice Soup 5 Cucumber Sauce. 

chootgoiootoohootochootooto | 
Fiſh Remove. 
Cutlets of Chickens, Fillets of Soles, 
au fines Herbes, a la Ducheſſe. 


Neck of Pork Roaſted. 


NEURAL LAKE 
SECOND COURSE. 


Roaſt Pigeons. 
Ragou Mele, > | Green Peas. F 
5 4 
Creame a L' Orange. : 


Creame Violet. » Tart of F ranchipane. 


French 5. Lambs Ears au Blanc. 


Roaſt Capon. 
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Ti D I N N E R 8 of Nine and Nine. 


F 
SIXTH DIN NE R. | 
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FIRST COURSE. Sas 


Boyled Fowls and Lemon Sauce. 


Eon of Mutton, - | Petit Pat6s of Godiveau. 
a | "7 
Puddings of Hare, Vermijelly Soupe. Puddings of Fowl, 

au Sang. ofochoofoottotoatpetoodottcotootooto a la Bechamel. 
_ Fiſh Remove. 7 
Rifles au Salpicon, Breſfolles of Beef, a 


la Monmorency. 


| Boyled Tongue, ; 


SECOND COURSE. 


Roaſt Whcatears. 
Eggs a la Tripe, | Ham Toaſts. 
Meringue of Apples. | Crawfiſh. ED, Apricot Tart. 
. of Anchovies. 2 . ; | Peths a la ns 


Roaſt Turkey Poults. 
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Twelve DINNERS of Nine and Nine. 
VCC 
S EVE NT H DIN 
Ke e e e 
FIRST COURSE. 


Boyled Turkey, 
Oyſter Sauce. 


Lamb Cutlets a L'Echalote. 


» 


Fillets of Fowl! ah Conty. 


Fricandeau of Veal, Soupe a la Poulete. Ducks a la Braiſe, 
a la Chicoree. e dn Nayet. 
Fiſh Remove. 


Eſcallopes of Rabbits, 


Petit Patés au Salpicon. 
| a la Reine. 


Rump of Beef Roaſted. 


SECOND COURSE, 
. Roaſt Sweetbreads. 
Oyſters in Atlets, Artichokes fried. 
Tartlettes. Blamange. Croquantines. 
Scorzonera a L'Italienne. 3 | Forced Eggs. 
Roaſt Goofc. 
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Twelve D N N E R 8 of Nine — Nine. 
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FILES ED ESE ROK 
EIGHTH DI NN 
FIRST COURSE. 

Calves Head a la Royale 


Blanquette of Turkey. Cutletsof Pork a I'onion. 
Beans and Bacon. Soupe au Cerfeuil. | Boyt'd Fowls, 
| ofo $0 $0303 o oH Lemon Sauce. 
Haunch Veniſon Remove. 
Fillets of Mutton : Roulade of Soles a 
au Muſron. la Bechamel. 
Roaſt Tongue. 


SECOND COURSE. 


Roaſt Pullets 
French Diddy: Almond Cheeſecakes. 
Callar'd Ecl, Turban in Jelly. Collar'd Veal. 
Orange Puffs, = | : 95 Spinach a la Creme. 


Roaſt Leveret. 
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Twelve. D I N N E R 8 of Ni ine and pd line, 
FFP 
N INT Hũ DIN N E R. 
D 
FIRST COURSE 
Beef Tremblant a la Braiſe, | 
with Forc'd Cabbage. 

Legs of Fowl en Oiſcau : | Tendrons of Veal 


au Salpicon. | . en Chipolata. 


Necks of M utton, glaz'd Soupe au Pr; intems, Filletsof Beef with ſtew'd 
with Endive Sauce. 0obootcofrofootootootooto Muſhroom Sauce. 


Ham Pye Remove, 


Matelote of Eels a Wings of Turkey forc'd 
la Dauphine. a L'eſpagnole. 


Fore Quatter of Lamb Roaſted. 
SECOND COURSE 


Roaſt Chickens, 
Crawfiſh a L'Italienne. ” Pallets au Trufles. 
Jelly. 5 . Compiegne Cake. Blamange. 
beer au Morels 5 Lobſter a L'eſpagnolle. 


Roaſt Pheaſant: 
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Twelve DINNERS of Nine and Nine. 
NN cee COOK 
TENTH DIN N 
FIRST COURSE. 

Leg of Pork Boyled, &c. | 


Salmie of Woodcocks. Fricafle of Chickens, 


& 3» 
* 


Soupe a la Faubone- 


Stew'd Carp Remove, 
Eſcallopes of Veal au Blanc, Civet of Hare, 


Haunch of Veniſon Roaſted, . : 
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SECOND COURSE. 
| Roaſt Pigeons, 


Macaroni au Parmeſan, Genoiſe of Almond Paſte. 


Samigundy. Turkey in Jelly. SBaͤalmigundy. 
Croquantines, 4 | Cauliflower au Parmeſan. 


| Koaſt Partridge, 
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Twelve DINNERS of Nine and Nine. 

P 
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eee eee eee 
FIRST COURSE. 
| Breaſt of Veal a la Creme, 


Pigeons a Ia EW Fillets of Whiting 
Bafilique. au fines herbes. 


's 


Fowl Glaz'd with Cheſnut Soupe, Friciadean of Veal Glaz'd 
Spinach. Gho thookoogo hertootoutoote with Sorrel . 
Fiſh Remove. 
Roulade of Soles a | | Legs of Fowls * 
L'Italienne. Aand fryed. 


Leg of Mutton Roaſted. 
SECOND COURSE, 
Roaſt Larks and Woodeocks, 


Morels au Blond . — Ragou Mele, 
Champayn Creame. Hare Cake in Jelly, Creame Vierge, 
Ears a L'eſpagnole, | 5 © Muſhrooms en Caiſſe. 


Roaſt Turkey. 
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Twelve DINNERS of Nine and Nine. 


SEEDED EEE ELESE ESI UN III; 
TWELFTH DINN E R. 
FIRST earn 
Chdine of Pork Boyled. 


3 A 
Rabbits a L'onion. tewed Celery Sauce, 


Soupe a la Jardiniere, Neck of Mutton au 


Epigrame of Lamb. Cornichon, 


. Head Turtle 1 


Gribletes of Beef with 


Endive Sauce. Pigeons au Salpicon. 


Roaſt Turkey. 
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SECOND COURSE. 
Roaſt Ducks. 


Eggs a L'eſpagnole, | Chicken in Aſpique 


Potted Partridge. Apple Pye hot. Potted Char. 


Fillet of Sdles in Aſpique. 0 Trofles au Vin. 


Roaſt Hare. 
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Twelve DINNERS of Eleven and Eleven. 
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FIRST COURSE. *, 


Soupe Sants 


* * 


Pigeons a la Crapodine. petit Pates, , ys _ --— pa ay 


| Breaſts of Lamb a Loin of Veal a Fillet of Beef au 52 
la Jardiniere. la Monglas. Cornichon. * 


Eſcalloppes of Pork a ? : 5 
a la Kavigote. Petit Pates. Rabbits a L allemande. 


| $oupe a la Reine. 


TWO REMOVES. _ 
One of Fiſh. 


One of Haunch of Veniſon Roaſted. 
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Twelve DINN ER S of Eleven and Eleven. 
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SECOND COURSE. 


Roaſt Pigeons, 
Ragou Mele. Tartlettes. French a : 
Champayn Cream, Savoy Cake. Cream au Citron, 
Green Peaſe. | Croquantines Lambs Ears a la Pluche, 
. a Roaſt Capon. 
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Twelve DINNE RS of Eleven and Eleven. 
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FIRST COU 


Soupe a la Julienne. 


Eſcallopes of Rabbits . | Matelote of Soles a 
a L'Italienne. * la Dauphine. 


Fricund a of Veal = Necks of Lamb au 
Sorrel Sauce Ham Pye. fines bars. 


Fillets of Whiting ſaute ' | Cutlets of Chicken 
. 5 Riſoles. , 
a la Ravigote. a L'orange. 


Soupe a la Creſſy. 


TWO REMOVESTq. 


One of Fiſh, 


One of Fore Quarter of Lamb Roaſted, 


r nn 


5 I e Sw. 
a ta ex. A GEE bx en * 
A Wr 5 Se N OTE: 2 | 
— . , 


8 1 


Twelve DINNERS of Eleven and Eleven. 
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SECOND COURSE 


8 G 


 " ®*S S % 


82 
£ 4 
Ls 


Roaſt Rabbits, 


Muſhrooms ſtewed. Crawfiſh, _ Aſparagus au Citron. | 


Meringue of Apples. Blamange. Apricot Tart. 


Cardoons a L'orange. Prawns, Morels au Blond. 
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Roaſt Gooſe. 
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Twelve DINNERS of Eleven and Eleven. 
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FIRST COURSE ; 


Soupe a la Jardiniere, 


Fillets of Fowl a , Breſolles of Beef 
la Con; Lubie a L'Italienne. 


Leg of Mutton 
a la Chantilly. 


Caſſerole au Ris. Godiveau Pye. 


Scotch Collops. Petit toes a la farce, r 


Soupe a la F aubone. 
N ee N AS RSS 
TWO REMOVES. 
One of Boiled Salmon. 


One of Carp au Bleu. 


Twelve DINNERS of Eleven and Eleven. 
27. ͤ | 
THIRD DINNER. 

SECOND COURSE. 


Roaſt Ducklings. 
Lambs Ears a la Ravigote, | Salmigundy, French _—_ . \ 
: Orange Puffs. Tur key in Jelly. | n 
Aſparagus plain. E | Salmigundy 0 | Peths a la 8 * 
Roaſt Turkey Poults. 
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Twelve DINNERS of Eleven and Eleven. 
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FOURTH DIN 
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FIRST COURSE. 


Soupe au Cerfeuil. 
Te nk Lk ee 
Petit Pates, mn Petit Pates. 
alt Pipe. Kidney en Crepinets i 1 


Matelote. 


Soupe a la Poulete. 


TWO REMOVES 


One of Fiſh. 


One of Lamb Roaſted, 


L 57 2 
welve DINNERS of Eleven and Eleven. 
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„ FOURTH DINNER 
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SECOND COURSE \ 
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f Boudin au Sang. 
Fillet of Veal, 
Soupe a la Pure de Nentilles. 
TWO REMOVES. * 
One of Fiſh. | 
One of Veniſon Paſty. 


DINNE Rs of Eleven and Eleven. 
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Pigeons en 
Compote. | 
Fillet of Beef : 
au Conconbre. ; | 
Tendrons of Veal 
marine and fried. ä 
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Twelve DINNERS of Eleve 
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Creme Violet. 5 Blamange. Fillets of Chickens in Aſpique. 


. | ; n . 
g Roaſt Ducklings. | | 
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| Soupe a \L'onion, 
Too 5 be. ow d Lambs Ears a la Sultane. | Rabbits a la Gingara. 
Boiled Fowls. Roaſt Ham. Beans and Bacon. 


Cullets of Lamb glaz d 


rn la Baſilique. Brains a la Civete. r Lettuce. 


Green Peaſe Soup. 
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Roaſt Ducks. 
Artichokes a . Genoils, _ Green Peas plain. 
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FIRST COURSE. 
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Soupe a la Princeſſe, 


Eſcallopes of Mutton > 
au Conconbre. Peths fried. 


Boiled Tongue. 


Breaſt of Pigeons 


a L'Orange. 


Pye a la Royale.. 


Brains fried. 


White Onion Soupe. 
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Tartlettes. 
Morels ala Creme. 
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| Roaſt Mails 
6 Coffee Cream. Muſhrooms au Blanc, | 


Pyramid of Jelly. 


Orange Puffs. 


Chocolate Cream. 5 
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Calves Head a la Royale. Va 
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SECOND COURSE, 
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Roaſt Wild Ducks. - 


Cucumbers farcic Apples a la Dauphige, French Beans 
au Salpicon. | a la Bechamel, 


Pains a la Ducheſſe. Cherry Tart. Almond Cheeſecakes. 


Green Peas à la Francoiſe, Eggs au Citrom. 
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Soupe Santé. 


F ricafie of Chickens Savates of Veal a la 
fried. | Pallets a L'orange. Mouſquetaire. 
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Neck of Mutton a 


Fillets or Beef au Neck of Pork 


Conconbre. | la Gendarme. ſauce Robert. 
' Breaſts of Lamb a : Rabbits en Roulade 
Rumps au Gratin. | a la Duxelle. 


la Jardiniere- 


Soupe a la Creſſy. 
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One of Godiveau Pye. 
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SJ Roaſt Woodcocks. 
Amlet au Jambon. Crawfiſh in Aſpique. Muſhrooms a la Bechamel. 
6 Blamange. | Savoy Cakes. 


French Beans a la Creme. Chickens in Aſpique. Oyſters a L'Eſpagnole. 
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Soupe | la Jardiniere, 


Pigeons en Soleil. Petit Pates of Mutton. 


PO et Sauce Hauche 
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Soupe a la Reine. 
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One of Leg of Pork Boiled, 
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a L'Italienne. 
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Chickens a la Tartare. 
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Chocolate Cream. 


Scorzonera a la Creme. 
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SECOND - COURSE 
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Roaſt Teal. 


Feuillantines. Salſafy's au Blanc. 


Tur key in Jelly. | coffee Cream. 


Croquantines. Macaroni au Parmeſan. 


Roaſt Partridge. * : 


M m 


fx 


1 


— 


ö 


———__—_— — —— 


i 


i 


| 


il 


| 


Twelve DINNERS nll 


22 : % ' . =; g 5 

4 NY * Y . 4 Ba, 8 4 

FD 13 N 20. 
5 * 


5 5 ö 8 TO ; 
Eleven and Eleven. 


FFP * 
E L E VE N DIN N E R. 


; $##S#99+##+#+ +++ #4++4$34++ | 


Matelote of Eels 
a la Dauphine, 


Duck a la Braiſe 
with Celery Sauce. 


Petit Pates au 
Salpicon. 


b Breaſt of Veal forc'd 
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| | Petit Pates ala” 
Atlets of Oyſters. Baraquille. 
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Fowl glaz'd with 


with Muſhroom Sauce. — Endive Sauce. 


Tendrons of Lamb 


Larks Panne et frie. en Chipolata. 


Soupe a la Pure Verte. 
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One of Neck of Veniſon Roafted. 


o 

STAYS Þ « a Fl * 

13 e ow ml 2 8 
mn N. n — 


- \ + ; 
; 1" 
, W 
# 8 x gb oY; 
7 K * S 1 
Ow‚w W ORE SECIS 


4 — 
3 * 
1 
. * 
3 
26 
0 
* 
* 2 
L = C 
_—_ 
2 
— 
. 25 
* ” 
9 | 
c 
a _ 
* *. 
* * 


W rn 


- 
P * 
4 % ” * 
No 24 ene * 
r. — reer 


* * 


* „ 


0 


yo 


P 


% 
%, 


„ 


Wat E 
A. f 


. 


4 


" TITRE 8 2 


[88-3 


KNOCK NO eee eee eee 
ELEVENTH DINNE & 


SECOND COURSE. | 
9 Roaſt Snipes. 
Aſparagus Peas. Genoiſe. Artichoakes a L'eſſence. 


Coxcombs a la Sultane. A pple Pye hot, Sweetbreads en Eſcallope. 


Cardoons au Coulis. Genoiſe. Spinach a la Creme. 
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Joupe au Cerfeull. = j 
Eſcallopes of Veal, Knefes of Fowl. Salmie of Woodcock. | i 
au Blanc. | | L 
Leg of Lamb glaz dd Rump of Beef Neck of Pork a la 
with ſorrel. | Roaſted. | Marechal, 


Civet of Hare. Kaefes of Whiting, - "TR Law's 


Crawfiſh Soup. 
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£1 5 Roaſt Ducks: 2 . ; 
Brains a la Ravigote. Petit Choux. Champayn Cream. 1 
Aſparagus plain: Hare Cake in Jelly. Forc'd Lettuce: 
Citron Cream. | Pains a la Ducheſſe, Pallets ala Ravigote. 
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Soupe a la Julienne. 
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Endive Sauce. 


Breſolles of Beef a 8 Blanquette of Rabbits 
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Roaſt Wacdcoclkai 


Lambs Ears a la Pluche. | Aſparagus au Blanc. 
Tartlettes. Creme Violet. 
Apples ala Dauphine. | Savoy Cake. Eggs au Citron. 


Tea Cream, Feuillantines. 


Scorzonera a la Creme, Peths a la Ravigote. 
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Fillet of Beef au Leg of Mutton a Neck of Pork Sauce 
Conconbre. la Chantilly. Oye. | 
1 Veal Sweetbreads a Liviote. Squobs a la Poulete. 


Crawfiſh Soupe. 
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SECOND COURSE. 


Roaſt Pigeons. 


Macaroni au Parmeſan. | Lambs Ears a la Sultane. 


Forc'd Cucumbers Green Peas. 
Creme Marbre. | Compiegne Cake: Creme Patiſſiere. 
French Beans, Aſparagus, 
Pinions Glaz'd au Lettuce. | - Meringue of Apples 
Roaſt Green Geeſe; 
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7 : Tendrons of Lamb 1 
Pigeons au Soleil. Larks au Gratin. / 1 


Fowl Glaz'd with Beef Tremblant Small Neck of Veal glaz d 
Endive Sauce. Sauce hauche. with Sorrel Sauce. 


„ of Mutton a Petit toes a la farce. Chichens a la Tartare. 
a Maintenon. | 
Soupe a la Creſſy. 
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Chickens in Aſpique. Canapes of Anchovies. 
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Orange Puffs. | Apple Tart. 
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Roaſt Wild Rabbits, | 
Lobſter a f Creme: | | Green Peas. 
Genoiſe. . 
Jelly. f Croquante. 8 W 6 
Salmigundy. Genoiſe. 5 
French Beans. . . : | | Crawfiſh a la Reine- 


Roaſt Turkey Poults. 
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Roaſt Plover. 


Cauliflowers a L'Eſpagnole, Peths au Jambon. 3 l 
Jelly. Tea cream, . 
bavoy Cakes, Crawfiſh. Savoy Cakes, 25 | 


Creme marbre. Blamange. 
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SEVENTH DINNER. 
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Soupe au Printemps. 


Grenadins of Veal 


with Spinage au Jus. Brains marine et frit. Chickens ala Duchelse: | 


| Neck of Mutton au Perſil, a Has Pye. 5 Epigramt of Lamb; 


Cutlets af Pork 4 5 


Rabbits a L'ivoire, Riſoles a la Moele. la Moutarde: 


Soupe a la Poulete: 
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| Roaſt Chickens, 


Lettuce farcie a la 
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Croquantines. Prawns. 
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Soupe a la Princeſſe. 


Eſcallopes of Veal Petit Patés. 


au Blanc. P igeons a la D . 


Rump of Beef 
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Twelve DINNERS. of Eleven and Thirteen. 
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NINTH DINNER. 
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.- © Soupe au Croute. 


Blanquete of Fowl. | Rumps au Gratin. | kno 2 


Breaſt of Lamba Leg of Mutton a "+ Veal Cutlets a lsa 
Ja Jardiniere. la Gendarme. _ S 2 
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Soupe ia Crefly, 8 
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TWO REMOVES. 
One of Fiſh. 


One of Neck of Veniſon Roaſted. 
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SECOND COURSE. | 
Roaſt Teal, 
Brains a la Civete. Alrtichokes plain. 


Tartlettes. Jelly. 


Salmigundy, Prawns. Salmigundy. 


Jelly. Apple fritters. 


Forc'd Lettuce, | |  _ Sweetbreads a Ja Ravigote- 


Roaſt ; Partridge. 
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Twelve DENNERS of Eleven and Thirteen. | 
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TENTH DINNER. : 
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FIRST COURSE 


Soupe a la Jardiniere. 


Grenadins of Lamb 
au Creſſon. 


Cutlets of Pigeons 


11 Hachisof Partrid ge. 


Breaſt of Veal a + 


Petit Patés. Petit Patés. 
la Creme. 


Cutlet of Chicken 
au Naturel, 


Fillets of Mutton a 


la Chicore Emince of Pheaſant: 


Soupea la Faubone, 
RS AS AS RR 


Two REMO VES 
One of Fiſh. 


One of Chine of Mutton Roaſted. 
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TENTH DINNER. 
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Twelve DINNER S of Eleven and Thirteen. 
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ELEVENTH DINNER. 
PIRST COURSE > I 
Soupe a la Jambe de Bois. 


Tehdrons of Lamb 


Fillets of Soles a i | 
Nin | au Trufles. 


la Bechamel. 


Fillet of Beef au | Neck of Mutton | 
fines herbes. P ye a la Royale. Glaz'd au Cereſſon 


Eſcallopes of Veal Riſolles. F let - - Ong 


a l'Italienne. 


Cheſnut Soupe. 


TWO REMOVES. 


One of Fiſh. 
One of Lamb Roaſted. 
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BE LEVENT H DI NNE EK 
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SECOND COURSE 


Roaſt Ducks, 
| Cauli 1 6 L'Eſpagnole. | | Amlet au Jambon. 
Crawfiſh, Collar'd Eel, 
Meringue of Apples. Turkey in Jelly. Apricot . | 


Collar'd Veal. Prawns. 


Oyſters a L'Eſpagnole, | Artichokes a L'Italienne, 


- 
** 
F 


Roaſt Hare. 
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Soupe Santé. 


Matelote of Eels Boudin Blanc. 
a la Dauphine. | 


Necks of Lamb au Boiled Turkey, 
fines herbes. Oyſter Sauce, 
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Soupe a la Reine. 


One of Fiſh. | 
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TWELFTH DINNER. 
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FIRST COU RS EK 


PS Af ASS RS TASTE 


TWO REMOVES. 


One of Leg of Pork Roaſted. 
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Emince of Mutton A 
au Cornichon. 4 


Cutlets of Veal a 
la Pimpernole. 


Cutlets of Lamb en 
Chipolata. 
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Twelve DINNERS of Eleven and Thirteen. 
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TWELFTH DINNER. 
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SECOND COURSE: 
* Roaſt Pheaſant. 


Coxcombs a la Turque. . Oyſter Collops. 


Salmigundy. Prawns, 


Aſparagus plain. Tart of Fr anchipane. Cardoons au Citron. 


Crawfiſh. Salmigundy. 


Macaroni au Parmeſan, 1 Pinions a L'allemande 


Roaſt . Gooſe. 
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Twelve DINNERS of Fifteen and Fifteen. 
FVV 
FIRST DIN N E R. 
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FIRST COURSE. 


Soupe Sante. 


Fillets of Turkey a Tendrons of Lamb 
la Bechamel. au point D'aſperge. 


Larks au Salpicon. 


F candea of Veal Glace | Fillet of Beef a 
with ſorrel ſauce. la Chicore. 


L Rump of Beef a 


petit Pates. . ge petit Pates. 
la Braiſe. * 
Neck of Mutton au Fowl Glace au 
Perſil. | Creſſon. 
Ears au Gratin. 
Fillets of Pork Eſcallopes of Rabbits 
au Trufles. | a la Reine. 


Soupe a la Creſly. 
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TWO REMOVES. 
One of Fiſh. 
One of Haunch of Veniſon Roaſted. 
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Twelve DI N N ERS of F ifjora and Fifteen. 
JOHOR | | 
FIRST DINNER. | 
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SECOND COURSE. 


Roaſt Pulle ts. 
Brains en Matelote. Oyſters a la Bechamel. 
Tartlettes. 
Muſhrooms fiewed. | | ; - Tireame marbre. 
Roaſt Woodcocks, | Crawfiſh. Roaſt Pidgeons, 
Creame Violet. Salſafys au blanc. 


Feuillantines. 


Eggs ala Tripe. Sweetbreads a la Ravigote. 


Roaſt Turkey. 
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5 FIRST OG O URS E. 


Fs Soupe a la Juliene. 
Matelote of Eels a Emince of Mutton 
la Dauphine. au Conconbre. 
Riſolles. 

Squobs a la Poulete. Fo | Rabbits a la Ducheſſe 
Boiled Fowls. _ Godiveau Pye. Boiled Tongue. 
Pigeons au fines herbes. Timbale of Chickens. 

Riſolles. 

Grenadins of Lamb Tendrons of Veal 
au Creſſon. en Chipolata. 


Soupe a la Reine. 


RAS AS N, ee 
TWO REMO VES. 
c One of Fiſh. 
One of Chine of Mutton Roaſted. 
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Twelve D 1 N NE RS of F ifteen and Fifteen, 
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SECOND DINNER. z 
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SECOND COURSE. To, I 


Meringue of Apples. Champayn Cream. 


Jelly, 


Pallets a L'Orange. | | Morels a la Creme, 
Crawfiſh. Savoy Cake. Prawns, 


Muſhrooms a la | 


Bechamel. Ears au Citron. 


Blamange. 
Creame a L'Orange, 5 Orange Puffs. 


Roaſt Hare. 
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Twelve D I N N ERS of Fill wy Fifteen. 
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THIRD DINNER 


FIRST COURSE. 


Soupe au Printemps. 


Cutlets of Lamb a Gribletes of Beef 
L'Echalote. au fines herbes. 


Hachis of Partridge. 


Leg Tiste "oy yy Pigeons a la Baſilique. 
Caſerole au Ris. Piece de Beef Tremblant, Godiveau Pye. 
Sauce Hauche. 5 
| Roulade of Turkey. - 


Rabbits a la Gingara. a L'Eſpagnole. 


Emince of Pheaſant: 


Cutlets of Mutton a | Tendrons of Veal 
la Ravigote. | marine et frit. 


Soupe a la Faubone. 
99, SH, SOR SEO SPOT 
TWO REMOVES: 


One of Fiſh. 


One of Loin \ of Veal a la i Monglas 
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Twelve DINNERS of Fifteen and Fifteen. 
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THIRD D INN 5 
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SECOND COL REM 


Roaſt Turkey Poults, 


Cucumbers farcie 
au Salpicon. 


Crawfiſh, 
Lambs Ears a la Turque. 
Roaſt . Pigeons. | Bla mange. 
Croute au Rognon. 
Prawns. 
French Beans. 
Roaſt Capon, 


Green Peas, | 


yr 


Macaroni au Parmeſan, 


Roaſt Rabbits, 


Peths a la Sultane. 


Aſparagus au Citron. 
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Twelve DINNERS of Fifteen and Fifteen. 
PPP 
„„ DINNER 


44444444406 K K b. K K -- K x. f K. 
IRST ( 


Soupe a la Princeſſe. 


Eſcallopes of Rabbits 


a L'Italiene. Chickens a L'Ivoire 


Petit Patés. 


Fillets of Soles a Tendrons of Lamb 


la Bechamel. . a la Poulete. 
Leg of Lamb au Loin of Veal a Fowl Glace au 
Choufleur. la Monolas, Conconbre, 
8 | 
Eſcallopes of Veal _ Fillets of Whiting 
au Blanc. a la Reine. 


Petit Pates: 


Pigeons a la Cream. | Breſolles a L'Eſpagnole: 
Soupe au Ris. 
RS RS ASS HAAS 
TWO REMOVES, 


One of Fiſh. 
One of Stewed Carp. 
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Twelve DINNERS of Fifteen and Fifteen. 
KEI IHIEHHINNRRR | 
„ , FOURTH DINNERS . 
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8ECOND COURSE. 


Roaſt Pigeons, 


Amlet au Jambon. Ragou Melee 


Cheeſeakes. 


Muſhroom's ſtewed, 5 Aſparagus plain. 
Chocolate Cream. Prawns 7 | Coffee Cream, 


Green Peas, Truffles au Vin. 
Tartlettes. 
Ears en Menue Droits. | Eggs a L'eſpagnole, +=" 


Roaſt Ducklings. 
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Twelve P! NN ERS of F ifteen and Fifteen, © 
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; FIFTH DINNERS. Be. 


$###$5$++$++$+++++##+ Oo 
S FIRST QHNER . 


"Ih Rice Soupe. f 7 "WA 
f 


Cutlets of Mutton a GBrenadins of Veal with . 4 # 


la Maintenon. Sorrel Sauce. 


Boudin Blanc. 


Pigeons au fines herbes. Petit Pates au Salpicon | \ 


Epigrame of Lamb. _ Roaſt Ham. Boiled Fowls, 


petit Patés Bechamel. . Rabbits a „ 
Boudin Noire. 


Tendrons of Lamb glaz'd 8 Tripe marine & frit 


with Spinage. 5 a L'Eſpagnole. 
Green Peas Soupe. 
d STOR ST RSS 
TWO REMOVE 9, 


One of Fith. 


One of Lamb Roaited. 55 £1 
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Twelve DINNERS of Fifteen and Fifteen. 
FFF "i 
.I F TH D 1 N Na © 
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SECOND COURSE WW 
Roaſt Wild Rabbits, : 
Green Peas ala Muſhrooms a la 
Francoiſe. Hechamel. 
Olives, | . 
Ears en menue Droits. Feuillantines. 
Roaſt Pigeons. 8 Compiegne Cake. Roaſt Pullets. 
Croquantines. Pallets a la Ducheſſe. 
Olives, 
Trufles au Vin de French Beans a la 


Champagne. a . i | Blonde, A 1 


Roaſt Green Geele. 
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Twelve DIN N ERS of Fifteen and Fifteen. 
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28 1-3 T” H D IN N E* R. 


W nnn 
FIRST COURSE. | 
Vermijelly Soupe. 
Emince of Mutton, Tendrons of Veal ſtewed EE | 
au Conconbre. with Green Peas. 3 
Liver en Crepine. 
Eſcallopes of Fowl : | Pigeons en Conpote 
au fines herbes. | au cul D'architeau, 
Fricandeau a la Fillet of Beef a 
Burgeoiſe. Ham Pye. Conconbre. 
Rabbits en Giblote | Fillets of Chickens 
au Trufles. | a L'Italiene. 
Kidney a la Lyoniſe. 
Lamb Cutlets with | | Breſolles a la Pure 


forc'd Lettuce. Verte. 


Soupe a la Faubone. 


RS RS AS RS Rf RS 
TWO REMOVE S. 
One of Fiſh. 
One of Stewed Carp. 
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Twelve DINNERS of Fifteen and Fifteen. 
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SIXT H DIN 
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SECOND GOURSE:! 


Roaſt Ducklings. | 44 4 


Cucumbers farcie au Salpicon. Green Peas plain, 
Salmigundy. 

Cream Marbré. | Patiſſer 
Roaſt Pigeons. Blamange. Roaſt Sweetbreads. 
Patiſſerie. | Creamau Caramel, 
Salmigundy. 

Aſparagus plain. | Cardoons a L'Eſpagnole, 


Roaſt Leveret. 
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Twelve DINNERS of Fifteen and Fifteen. 
FFF 
SEVENTH DINNER, 
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FIRST COURSE 


Soupe au Cerfeuil. 


Fillets of Soles au | Eſcallopes of Chickens 
fines herbes. au fines herbes. 


Sweetbreads frit. 


%* 


T endrons of Lamb au blanc Harico of Muttons 


Breaſt of Veal fa 


Petit Pates, 
a la Creme. 


Petit Pates. 


Griblets of Beef Blanquette of Veal 
au Navet. a L'Echalote. 


Brains en Croquet. 
Rabbits a L'Italiene. Fillets of Whiting a L'orange 


 Soupe a la Poulete. 
TWO REMOVES. 


One of Fiſh. 


One of Veniſon Roaſted. 
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Twelve DINNERS of Fifteen and Fifteen. 


IS LS SES ESI ET EE IDS: 
SEVENTH DINNER. 


+44 $4 $544 +44 $4+++++++ 
SECOND 0 WG 
Roaſt Wild Ducks. 
Lambs Ears a la Civete. Crawfiſh au Blanc. 
Creme au Caffe. 
Green Peas. 5 Aſparagus. | 
Tart. ; Cr oquante, Meringue of Apples. 
Artichokes. | | French Beans, 
Cream au Chocolate. 
Lobſter a la Creme, Peths a la Ravigote. 


| Roaſt Green Geeſe. 
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Twelve D 1 N N E R S of Fifteen and F ifteen. 
FFC 
EIGHTH DINNER. 


$+$+#+#+$++4444-4++++44+4+ 
FIRST COURSE. | 


. * Soupe au Cellery. 
Fillets of Fowl farcie Matelotes of Eels a 
a L'Eſſence. la Dauphine. 


Croute au Rognon. 


Eſcallopes of Mutton Breaſt of Lamb a 


a L'Italiene. la Jardiniere, 
Beans and Baca: Roaſt Tongue. Boiled Pullets. 
Veal Cutiets a la 2 Tendrons of Lamb a 

Jardiniere. I' Eſpagnolle. 


Atlets of Oyſters. 


Pigeons a la FI of Rabbits farcie 
Chipolata, au Cornichon, 


Soupe a la Creſſy. 
RS RS ASS 
TWO REMOVES. 


One of Fith. 
One of Carp au Bleu. 
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welve DINNERS of Fifteen and Fifteen 


| NN NN Nd NN F 
EIGHTH DNN 4 
| + e K -K K K K K - 3 3 
| SECOND COMRSE. © Eo 
2 Roaſt Pigeons. _ 3 3 by 
- Muſhrooms a la Bechamel. 3 Aſparagus plain. — 5 
| i Aſpique. 0 OY 5 
Eggs au Citron. 5 . Tartlettes, 
. | : : 1 
Roaſt Plover. Prawns. Roaſt Quails, 
Feuillantines Ve Apples a la Dauphine, | 
| Aſpique. | "A 7 
Green Peas plain. | Trufles au ſines herbes 
| | V 2533 ; 
Roaſt Turkey Poults. TED _ 
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Twelve D IN N E RS of F NE and Fifteen 
eee eee e t eK ttt | 


NINTH DINNER 


#9954 #4444+++$4+++++4++44+ | 
F1KST CO URS E. 


Soupe Santé. 


Squobs a la Poulete. Rabbits a la Ducheſſe. 


Aſpique of Chickens. 


Tendrons of Veal en 


Grenadins of Lamb 
Chipolata. 


au Creſſon. 


Boiled Turkey, 


Riſolles as Sal icon. ; 
e Oyſter Sauce. 


Riſolles a la Reine. 


Emincè of Mutton au 


Conconbre. Matelote. 


Aſpique of Soles. 
Legs of Fowl au Salpicon. 


Pigeons au fines herbes. 


Soupe a la Reine. 


eee. 
E O R E M OV 
One of Fiſh. 


One of Partridge Pye. 


Fillets of Pork en 
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Twelve DI N N E RS of Fil and Fifteen. 


OOO OOO 
N-INTH DINNERS. 


SECOND COURSE. 


Roaſt Woodcocks. 


Pallets a L'Orange. Morels a la Cream. 


Blamange. 


Petit Choux. t Cream Vierge- 


Prawns. Turkey in Jelly. Crawfiſh. 


Cream Violet, Pains a la Ducheſſe. 


Jelly. 


Muſhrooms a la Reine, A Ears au Citron, 


Roaſt Pheaſant. 
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Twelve DINNERS of Fifteen and Fifteen. 


TENTH DINNEK 
43-40-4400 
FIRST COURSE 


Soupe a la Princeſſe. 


F illets of Soles Tendrons of Lamb 
a la Bechamel. a la Poulete, 


Hachis of Partridge. 


Eſcallopes of Rabbits, 2 Chickens a la 


a L'Eſpagnolle. . / 8 Tartare. 
Fowl Glace with Loin of Veal 4 Leg of Lamb au 
Spinach. ] 4 Mon gla 8 : Choufleur. 
Pigeons a Ia Fillets of Turkey 
Crapodine, a L'Italienne. 


Emince of Pheaſant. 


Eſcallopes of Veal | Fillets of Whiting 


au blanc. a la Reine. 


Soupe au Navet. 


TWO REMOVES. 


One of Fiſh. 


One of Haunch of Veniſon roaſted. 


INT 


N 


— 
—— 


% * 
— 
* 1 1 
£ e 
„„ god * 
* : a K . 
Py 
* * 


Twelve DI NN ERS of Fifteen and F ifteen. 
FFF 
TENTH DINNER. 


$55+4$+404544+044+ 
SECOND COURSE. 


Roaſt Partridges, 
Cauliflower au Parmeſan. Amlet au Jambon. 
Feuillantines. 
Green Peas plain. | Salſafy's a la Creame. 
Roaſt Teal. Hare | Cake in J elly. Roaſt Snipes, 
Scorzonera a la Reine. Forc'd Lettuce, 
Tartlettes, 
Eggs a 1a Provencale. SRL Macaroni au Parnieſan, 
4 Roaſt Turkey. | 2 
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Twelve DINNERS of Fifteen and Fifteen. 
FFC 
" ELEVENTH DINNER. 


4$+ 565444 K KN . K N K K KE Nb 
FIRST COUNREE 


1 hb 
VIA ar 
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Soupe a la Jardiniere. 


Cutlets of Pigeons Grenadins of Lamb au 
a L'Eſſence. Creſſon. 


Ears au Gratin. 


Petit Pates, Salmie of Woodcock. » 


Neck of Mutton au Haunch of Veniſon, Fillets of Beef a 
Cornichon. Roaſted. a L'Eſpagnole. _ 


Civet of Hare. Petit Pat&s* 


| Rumps au Gratin. 


Tendrons of Veal Glace Cutlets of Chickens 
with Spinach. au Citron. 


Crawfiſh Soupe. 
RS RS RS RS RSS 
TWO REMOVES. 


One of Fiſh. 


One of Fore Quarter of Lamb Roaſted. 
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Twelve DINNERS of Fifteen and Fifteen 
FFF 
ELEVENTH DINNER. 


#4445444 -u -b E KGW 
SECOND CURLS 


Roaſt Ducks. 


Fg 
Artichokes a L'Italiene. | Eggs a la Tripe. | 
Collard Pigs 1 8 
Patiſſerie. | | | Cream au Caramel. 
Jelly. Apple P ye Hot. Blamange. 
Cream Marbre. Patiſſerie. 
Collar'd Eel. 
_ Oyſters a la Bechamel. Cauliflower a L'Eſpagnole, 
Roaſt Pheaſant. - 
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Twelve D I N N E RS of Fifteen and Fifteen. 
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OOO! KKL Ks K 
TWELFTH DINNER. 


ee eee eee 
N88 COURSE. 


Soupe ala Julienne. 


Eſcallopes of Fowl au Rabbits en Giblote. 
fines herbes. 


Larks en Crepine. 


Fillets of Mutton, ES Tendrons of Veal 
au Cornichon. | en Chipolata. 


Calves Head a la 
Royale. 


Petit Pates. 


Lamb Cutlets en Fillets of Pork a 
Matelote. L' Onion. | 


Boudin de foie. 


Pigeons-en Conpote. Blanquette of Turkey 
| £5 a L'Echalote. 


” 


Cheſnut Soupe. 
O E M.O VES. 


One pe F ith, 
One of Godiveau Pye. 


Petit Pates. 
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Twelve DINNERS of Fifteen and Fifteen. 
ED I OO NK N NN 
TWELFTH DINNER. 
D TJ 
SECOND COBRSE. 3 = 4 


Roaſt Chickens,” | 5 x \ 
þ { 
Ragou Mele. . Cardoons a L' Orange. 
Prawns: ; 
Canapes of Anchovies a Fillets of Soles in Aſpique. ö 
la Ravigote cold. | 
Roaſt Plover. | Savoy Cake. Roaſt Snipes. 
Fillets of Chickens in Aſpique. Collar'd Veal a la Ravigote. 
. Crawfiſh, 
Salſafy's au Citron, _ Sweetbreads a L'Eſpagnole, 


Roaſt Hare. 
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Twelve D I NN ER S of Nineteen and: Ni inctoen.; 
C ͤ ²˙ 
FIRST DINNER. * 
eee 2 

FIRST COURSE. W 

Soupe Sante. B 5 OY 

Cutlets of . | Griblets of Beef au 

a L'echalote. fines herbes. 

Peths frit. N wa 


Legs of Fowl au | | : a N 
Salpioon. Riſolles. - Petit Patss, Pigeons ala Poulete. 


ny 1 % 2 2 
* "+6 
7 % 


Piece de Boeuf 7 = 
Caſerole au Ris, FF emblant. Godiveau ye. 
Sauce hache. N Fo 


Rabbits a la Creme. | Fillets of Turkey a 
Petit Pates. Riſolles. L'Eſpagnolle. . 


- 


Brains frit. 5 1 
Cutlets of Mutton Tendrons of Veal a £24 5 
a la Ravigote. "M0 * 5 bk 


Soupe a la Reine. 
TWO REMOVES. 


One of Fiſh. | 
One of Lamb Roaſted. ; | 4 
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Twelve DINNERS of Nineteen and Nineteen. 
FVV 
FIRST DIN N E R. a Wo 


SECOND COURSE. 


Roaſt Partridge. 
Lambs Ears a la Pluche. Collar'd Pig. Oyſters a la Reine. 


Chicken in Aſpique. Feuillantines. Tea Cream. Apples a la Dauphine, | 


Roaſt Pigeons. Crawefiſh. Roaſt Rabbits. 


Oeufs au Citron. Creme Vierge. Croquantines. F illet of Soles in Aſpique. 


Muſhrooms a la Bechamel. Collar'd Eel. Sweetbreads a la Civete. 


Roaſt Pheaſant. 
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Twelve DIN NERS of — and Nineteen. 


NN KOO OOO 
SECOND DINNER. 


FIRST: S Oo 


Soupe a la Julienne. 


Fricandeau of Veal glaz'd Eſcallopes of Rabbits 


with Sorrel Sauce. a la Reine. 
Riſolles. 
Fillets of Turkey a ws Fillet of Pork 8 . J 


la Bechamel. Ears au Gratin. Hlachis Partridge. L' Onion. 


Rump of Beef a 


Petit Pates. 5 Petit Pates. 
1 la Braiſe. 1 
Fillet of Mutton Fillets of Fowl 
a la Chicere. Emince Pheaſant. Larks Salpicon. au blanc. 

Riſolles. 
Pigeons a la Poulete. Necks of Lamb Glace 


with Spinach. 
Soupe a la Creſſy. 


u SOR, SR Ee Rc . lee 
TWO REMOVES. 


One of Fiſh. 


One of Leg Pork Boiled. 
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N Di N N E R 8 of Nineteen and Nineteen. 


FFP 
SECOND DINNER. 8 
een 
SECOND COURSE. 


: 

Roaſt Woodcocks. : "HW 
\ 
. 
* 


Eggs a la Tripe. Salmigundy. Macaroni au Parmeſan, 


Muſhrooms au blanc. Jelly. | Paſtry. Aſparagus plain. I 15 


Roaſt Pigeons. Cr oquante. Roaſt Ducklings. 


Artichokes plain. Paſtry. Jelly. Sarfifes a la Creme. 


Oyſters a L'Eſpagnole. Salmigundy. Peths a la Reine, 


Roaſt Turkey. 
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Twelve DINNERS of Nineteen and Nineteen. 


NOK 
THIRD DINNER. 
$$390##4$+44444+ +++ 
FIRST: COURSE. 


N 2 
. Soupe a la Jardiniere. 
Pigeons au fines herbes. Petit Pates au Salpicon. 
| Boudin Blanc. » * 
Cutlets of Mutton N Grenadins of Veal 


a la Maintenon. Liver en Crepine. Sieetbreads frit. with Sorrel Sauce. 


Epigrame of Lamb. | Roaſt Ham. © Boiled Fowls, 1 
Tendrons of Lamb Glazed 2 : Cutlets of Pork 
with Spinnage. Brains en croquet. Kidney a Lyonoiſe. ſauce Robert. 
Boudin noire.; .... 
Pet't Pates a la 1 Rabbits a la 
Bechamel. =  _ Montmorency _ 
Soupe a la Faubone. ; 


SRI RS RSA HE 
TWO REMOVES. 


One: of Chine of Mutton Roaſted. 


. = 4 
* 1 1 * 4 
2 4 + * * 


— —— — — es S ͤ er ele ole ee of re edale.: 


hl 
lil 


f N 
en 


(- 127 FA 


Twelve DI NNER S of Nineteen and Nineteen. 
PP 
T. HIRD DINNER, 4% 
ee e e u b . b K . . 
"SECOND COURSE. 


Roaſt Wild Ducks. : 


Lambs Ears a la Civete. Genoiſe. Crawfiſh au blanc. 


Aſparagus plain, Brawn. Prawn, Morels au Blond. 
Tart. | Savoy Cake. Meringue of Apples. 


Trufles au fines herbes. Brawn. Brawn. ; Artichokes plain, 


Lobſter a la Creme. Genoiſe. Peths a la Ravigote, s 


Roaſt Capon. 
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Twelve DINNERS of Nineteen and Nineteen. 
CES CDCL ADC EC ELIT CIS SDS. 
FOURTH DINNER. 


44440446 4-444 4-4-4444 
FIRST O 0 2 SE. 


Soupe au Printemps. 


— 


Eſcallopes of Veal Fillets of Mutton a 


au Blanc. L'Italienne. 
Aſpique. 
Pigeons au Salpicon, Pen Fate Chickens a L Ivoire. 
Fovl au Ris, Pyc 2 la Royale. Tripe Marinectfrit. 
Rabbits a la Creme Peths en 1 Larks en Poupiete. 
| 7 Chipolata, Blanc. x ln 
Aſpique. „ 
Breſolles of Beef a Tendrons of Lamb 
L'Eſpagnolle. a Ja Poulete, 


Soupe a la Poulete. 


TWO REMOVES. 


One of Fiſh. 
One of | Leg of Mutton Roaſted, 


o 


2 


ade 


1 


l 


TR 
ee AJ, 
TS |. | 


E 129 ar 


Twelve DI N NERS of Nineteen and Nineteen. 
SDSS ISI DEDEDDIET ID EI EEE 3 
FOURTH DINNER. 


+b646444-4-6 4444-466 + 6-6-0 - _—_ 
SECOND COURSE. 2 


Roaſt Pullets. 
Sweetbreads en Crete de Cog. o Puffs. Croute au Rognon. 
Green Peas. Cream. Prawns. 9 
Roaſt Pigeons. Blamange. „ Roaſt Rabbits. 
Spinach a la Creme. Crawfiſh. Crcam. French Beans. j 
Amlet au Jambon. Spaniſh Puff. Pallets a L'Italienne. | 
WY Turkey Poults. 


Wil 
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Twelve D INNER 8 of Nine and Nineteen. 


FF 
FIFTH DYNAMERN 


$4 $0 $44 $44 $4 $4444 
FIRST COURSE 


Soupe a la Princeſſe. 


Emince of Mutton Matelote of Eels a la 

au Conconbre. Aſpique hot. Dauphine. 
Eſcallopes of Rabbits Legs of Chicken a 

au ſines herbes. Brains fried. Trotters au blanc. L'Italienne. 


Riſolles a la Reine. Leg of Mutton a la Riſolles a la Farce. 


_ Chantilly. 
Roulade of Soles a Pigeons ſaute a la 
L'Eſpagnole. Kidney a la Reine. Tripe fried. Pinpernele. 
Cutlets of Lamb au 1 T.iendrons of Veal with 
Letuce farcie. Aſpique hot. ſtewed Green Peaſe. 


Green Peas Sou pe. 


ee Rex. E. &. fee e & f 
TWO REMOVES. 


One of Fiſh. 


One of Veniſon Roaſted. 
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Twelve DI NNERS of Nineteen and Nineteen. 
ROO OOO + 
FIFTH DINNER. 
$4604 6444-4 6: $644 $44:o4 $4 $4 4-4-4 
SECOND COURSE. 


Roaſt Chickens. 


Green Peas a la Francoiſe. Olives. Macaroni au Parmeſan. 


Creme au Caffe. Crawfiſh. Potted Char. Tartlettes. 


Roaſt Rabbits. | J elly. Roaſt Pigeons. 


Croquantines. Potted Lamprey. Prawns. Chocolate Cream, 


Eggs farcie a la Creme. Olives. French Beans ala Bechamel. 


Roaſt Green Geeſe. 
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Twelve DINNERS of Nineteen and Nineteen. 
CCC OREGON 


SIXTH DINNER. 


+3544 +5 45+++4+++6+4++ 
FIRST COUNER 


| Soupe a L'Onion. 


Tendrons of Lamb au Harico of Mutton. 
Point D'aſperge. | 8 
| Boudin au Sang. 


Chickens a la Ducheſle. Ears an Fm "Ry Pigeons a la Conde, 
Beans and Bacon. Roaſt Tongue. Boiled Fowls. 
Knefes. Peths a la Creme, Fillets of Soles au 


Rabbits a la Conty. fines Herbes. 


| Boudin a la Reine. | 
Griblettes of Beef | Grenadins of Veal 
au Navet. . au petit Pois. 


Soupe a la F aubone. 
BS RS AST RS Rf? 
TWO REMOVES. 


One of Filh. 
One of Chine of Mutton Roaſted, 
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Twelve DINNERS of Nineteen and Nineteen. 


EFEFFFFFCCVCCCCC 
S1 X TH DIN 


444440446666 e EEE 
SECOND COURSE 


Roaſt Plover. 
Sweetbreads a la Royale. Cauliflower au Parmeſan. Lobſter a la Creme. 


Chicken in Aſpique. Green Peas. Aſparagus Apples a la Dauphine. 
Roaſt Pigeons. Compiegne Cake. Roaſt Chickens. 


Eggs au Citron. Spinach. French Beans. Crawfiſh in Aſpique. 


Crab a la Bechamel. Cardoons au Parmeſan Coxcombs a la Turque- 


Roaſt Leveret. 
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Twelve D I N NE R 8 of de Sad Nineteen. 
OOO NN. KKK KKKKKX + 
SEVENTH DINNER. 


+445 4+++++++-$++4+4 
FIRST O 


Soupe au Cerfeuil. 


Fricafle of Chickens | | Rabbits a la 
Fried. Ducheſſe. 
Petit Patés. 


Breſolles of Beef Brains en Kidney a la Eſcallopes of Veal 
a L'Italienne. Croquet. 2 Lyonoiſe. au blanc. 
Leg of Lamb boiled Godiveau Pye. Neck of Mutton roaſted | 
| | with Cucumber Sauce, 


_ with Cauliflower. 


Tendrons a la Liver en Peths frit. Eſcallopes au 
Poulcte. Crepine. | fines herbes. 


Petit Patés. 
Pigeons a L'Eſpagnolle. | * Timbale de Soles frit. 


Soupe a la Pure Verte. 


TWO REMOVES. 


| One of Fiſh. 
One of Veniſon Paſty. 
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Twelve DINNERS of Nineteen and Nineteen. 
EO OOO 
SEVENTH DINNER. 
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SECON-D SOG 


Roaſt Wild Ducks. 


Ragou Melé. Aſpique. | Peas a la Bechamel. 
Champayn Cream. Brawn, Lobſter. | Savoy Cakes. 
Roaſt Quails, Prawns. | Roaſt Plover. 
Cakes a la Madeleine. Crabs. Brawn. Cream a'L'Orange. 
[ | 
French Beans ala Creme. Aſpique. Sweetbreads a L'eſſence. 
Roaſt Turkey Poults, 
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Twelve DINNERS of Nineteen and Nineteen. 
PPTP... NNN NANNY 
EIGHTH DINNER: 


N e eee . 2 26 2 0 -. K. 
FIRST GU ( 


Soupe au Cclery. 


Cutlets of Lamb 


Fillets of Mutton 
a la Naturél. 


au Conconbre. | 
| Riſolles. 


Breaſts of Fowl Ears au gratin. Rumps a la Pigeons a la 
au Trufles. farce. Montmorency. 
of Be Small Loin of 
Lamb's Head a la Rump . ef Veal a la 
St, Menhout. a la Braiſe. NMonglas. 
| Trotters farcie. Brains en Chickens au 
Rabbits a la Conde, | Matelote. Printemps. 


Riſolles. ; 
Breſolles au 


Tendrons of Veal 
Cornichon, 


au blond, 


Soupe au Ris, 
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TWO REMOVES 


One of Fiſh, 
One of Hind Quarter of Lamb Roaſted, 
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Twelve DINNERS of Nineteen and Nineteen. 
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EIGHTH DINNER. 
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SECOND COURSE. 


Roaſt Pigeons. 


Fillets of Soles in Aſpique. Jelly. | Pallets au fines herbcs.. 
Green Peas, Cream. Paſtry. Artichokes au Citron. 
Roaſt Pullets. Tart of Franchipane. Roaſt Ducks. 

Cucumbers farcie, Paſtry. . - - Crean French Beans. 


Sweetbreads a L'Italienne. Blamange. Fillets of Chicken in Aſpique. 


: Roaſt Leveret. 
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Twelve DINNERS of Nineteen and Nineteen. 
FFV 
NINTH DINNER. 


CC 
FIRST COU REM 


Soupe a la Jardiniere. 


Eſcallopes of Mutton Tendrons of Lamb 
au fines herbes. au blanc. 


Aſpique. 


Legs of Fowl en Oiſeau Petit Pates. Riſolles. Pigeons a la Sultane. 
au Salpicon. 


Breaſt of Veal 


Chine of Pork boiled. ; 
| a la Creme. 


Roaſt Turkey. 


Rabbits a la Turque. Riſolles. Petit Pates, Wingsof Fowl farcie 
en Timbale, 


Aſpique. | 
Eſcallopes of Veal Fillets of Pork a la 
a la Bechamel. | Ravigote, 


Soupe a la Reine, 


fe RS SR SEAT 
TWO REMOVES. 


One of Fiſh. 


One of Lamb roaſted. 
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Twelve DINNERS of Niete and Nineteen. 


FFF 
NINTH DIN NE R. 4 


eee 
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SECOND COURSE. 


Roaſt Woodcocks. | : * 
Sweetbreads a la Reine. Jelly. French Beans a L'huile. 
K 
Patiſſerie. Brawn. Crawfiſn. Creme au vin de Rhin. 
Roaſt Teal. Hare Cake in Jelly. Roaſt Quails, 
Champayn Cream. Prawns. Brawn. — Patiſſerie. / 
Artichokes a L'huile. Blamange. Peths au blanc. 


Roaſt Pheaſant. 
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Twelve D I'N N E R 8 of Nineteen and herein 


CCC 5 
TENTH,.DINNER. 
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FIRST COURSE. \ 


Soupe Dore. 


Blanquette of Turkey. Eſcallopes of Rabbits 


5 | au fines herbes, 
Riſolles. | 


Fricandeau of Veal glazed Ears au Hachis Fillets of Pork a L'Onion; 
with Sorrel Sauce. * gratin. Partridge, - 


Loin of Veal a 


Pate de Godiveau. 
mal 7: a la Monglas. 


Caſſerole au Ris; . 


Fillets of Mutton Emincé of Larks au Necks of Lamb glazed 
a la Chicore. . Pheaſant. Salpicon. au Creſſon. 
ö . Riſolles. . 
Pigeons a L'Italienne. Fillets of Fowl au blanc 


Soupe au Pois. 
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TWO REMOVES. 
One of Fiſh. 
One of Leg of Pork boiled. 
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Twelve DINN ERS of Nineteen and Nineteen. 1 
* eee eee eee tete 1 
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? | 
TENTH DIN 2 5 _ 
FFF — 

S ECON DVM GUNS 3 


Roaſt Wild Ducks. 
4# . | 


Muſhrooms ſtewed, Salmigundy. Artichokes au Citron, 


Eggs a la Tripe. Jelly. Paſtry, Macaroni au Parmeſan, . 


Roaſt Snipes. Croquante, Roaſt Pigeons. 5 5 


Oyſters a L'Eſpagnolle. Paſtry. Jelly. Peths a la Reine. ; 


Cauliflowers a L'Eflence, Salmigundy. Salſafys au blanc. 


Roaſt Hare. | 
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Twelve 1 I N NE R S of Nineteen and Nineteen. 


FFF 
ELEVENTH DINNER, þ 


$$44++$69++ 5509444 ++ +44+4$34+ 
FIRST counts RF 


Soupe au Printemps. 


Tendrons of Lamb Breſolles of Beef 


a la Poulete. a L'Eſpagnolle. 
Aſpique. 
Larks en Peths a laChipolata. Ears au blanc, Rabbits a 
Poupiete. . la Creme. 
Neck of Pork a Pve a la Rovale. Leg of Lamb glace 
L'Onion. 5 Y | with Sorrel. 
Chickens a Pallets a la Reine. Brains en Matelote. + Pigeons au * 
CC Salpicon. | 
Aſpique. 
Fillets of Mutton Eſcallopes of Veal 
a L'Italienne. au blanc. 
Soupe a la Poulete. - | . 1 
ee fee fe. . fee e fe 
TWO REMOVES. 
# 4 - == 
One of Fiſh. | | 46 
| 7 


One of Chine of Mutton roaſted. i | | = 
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Twelve DINNERS of Nineteen and Nineteen. 
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ro 27 
ELEVENTH DINNER. | 
C 4 1 


| SECOND COURSE. 25 * 
Roaſt Ducks. i ; 


Cardoons a L'Eſpagnolle. Brawn. Sweetbreads au blanc. 


* 


Patiſſerie, Cream. Potted Woodcock. Crawfiſh. = | | 


* 


Roaſt Partridge, Turkey in Jelly. | Roaſt Snipes. 


Prawns. | Potted Beef. Cream. | Patiſſerie, 
Lambs Ears a la Creme. Brawn. Aſparagus au Citron. > 
Roaſt Goole. | 
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Twelve D INNERS of Nineteen and Nineteen. 


KOHN 
TWELFTH DINNER. 


Petit Patcs. 


Cutlets of Pigeons 
a L'Eſſence. 


Neck of Mutton 


au Cornichon. 


46k deb thee bee thee eek „ 


FIRST GMO 


Soupe a la Julienne. 


Civet of Hare. 
Boudin Blanc. | | 


Ears au blanc. Knefes. Grenadins of Lamb 


au Creſſon. 


Haunch of Veniſon ; 
Q 9 Fillet of Beef 
roa ea. a L'Eſpagnolle, 


Tendrons of Veal Glace Cutlets of Chickens 


with Spinach, 


Kneſes. Peths a la Creme, a L' Orange. 


Boudin Noire. 


Salmie of Woodcocks. Petit Patés. 


Cheſnut Soup. 


ee Re. x ge Sed e 


TWO. REMOVES. 


One of Fiſh. 
One of Boiled Turkey. 
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Twelve DINNERS of Ninet and Wee 
FFF 
TW EL F T "DINNER. 
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Roaſt Pheaſant. 


Af) paragus au Citron. 


Ragou Mele. Cream. 
Canapes ala Ravigote. Genoiſe, Paſtry. Chicken in Aipique, b 
Hare Cake in Jelly. | Roaſt Quails. 


Roaſt Plover. 


Fillets of Soles in Aſpique. Paſtry. Genoiſe. Collared Eel a la Ravigote. 


Cauliflowers a L' Orange. Cream. Ears en menue Droits. 


Roaſt Gooſe. 
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Twelve DINNERS of Twenty-one and Twenty-one, 


SET TTEECCCID FI TE OE. tr eb 
FIRST BIN 


HM og let te th 
FIRST COURSES 


Soupe Santé. 


Fillets of Mutton Petit Toes au blanc. Cutlets of Lamb a 
au fines herbes. | la Naturel. 


8 


Blanquette of Turkey. Petit Patés. Pigeons au Salpicon. 


Ears au Gratin. Rumps a la Farce. 


Fillet of Beef au Loin of Veala a Neck-of Mota,” 


Cornichon. la Monglas. | a la Danvers, 


Peths au Jambon, Brains au Gratin. 
Rabbits au Roulade. Petit Pates. Eſcallopes of Fowl au blanc, 


Tendrons of Veal Sweetbreads a la Creme. Fillets of Pork a 
marine et frit. | la Moutarde. 


Soupe a la Reine. 


uche Ne . 


TWO REMOVES. 


One of Fiſk. 
One of-Veniſon Roaſted, 
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Twelve DINNERS of Twenty odge and Twenty ont! 


FFF 


FIR 8 DINNER. 3 


SSSSHSS#S9044##4 $0308.40 040. 
SECOND COURSE. 


Roaſt W vodcocks. 


Chickens in Aſpique. 


Apples a la Dauphine. | } 
Collared Pig. 3 


Feuillantines. 


. | Tea Cream. 
Lambs Ears a la Civete. 


Crawfiſh, _ Oyſters a la Reine, 
A Le . k | Y { | \ | 


Roaſt Pigeons, | 


Muſhrooms a la Creme. Prawns. + Sweetbreads a la Pluche. 


n 
85 : „ OF > 
Cream Vierge. | 8 


0 Croquantjaes 
Collared Eel. | 


Eggs au Citron. Fillet of Soles in Aſpique. | 


Roaſt Pheaſant. 4 | 
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Twelve DINNERS of Twenty- one and Twenty-one. 


FV 
SECOND DINNER. 


COTE TT TEET TEE E SEES 
FIRST COURSE. = 


Soupe a la Julienne. 


— 


Legs of Fowl au Salpicon. Peths frit. ; 


1 


Tendrons of Lamb a la Ponlete. Aſpique. Cutlets of Mutton a la Ravigote. 


Riſolles. Petit Pates. 


Terrine of Partridge Pye, Terrine of Rumps of 
Ham 7” | Becf en Ochepot. 


au Choux. 


petit Patés. FRiſolles. 


% 


Cutlets of Pork a la Moutarde. Aſpiqu2. Eſcallopes of Veal a la Bechamel. 


Fillets of Turkey farcie 


Rabbits a L'Allemande. Brains frit. . 
at a L'Eſpagnolle,” - 


. 
F 5 


Soupe a la Faubone.. 
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TWO REMOVES. 
One of | Fiſh, | 
One of Stewed Carp. 
$70/000000000,0000, 00+ + 
TWO REMOVES os TERRINES. 
One of | Turkey au Trufles. 
One of F ore Quarter of Lamb roaſted. | 


\ Pigeons ala Conde, + 
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Twelve DINNERS of Twenty-one and Twenty-one. 
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| SECOND DINNER. 
5 a eee 
SECOND COURSE; : 


Roaſt Chickens. 


Muſhrooms au blanc. Aſparagus plain. 
Salmigundy. 
Jellys - . Paſtry. 
Eggs a la Provencale. Brawn. Macaroni au Parmeſan. \ 
Roaſt Snipes, Crawfiſh. Roaſt Quails. 
Oyſters a L'Eſpagnolle. Brawn, Pallets a L'Italienne. 
Paſtry. » Jelly. 
. : N ; 
Salmigundy. 
Artichokes plain. Sales a la Creme. 
Reaft Gooſe. 
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Twelve DINNERS of Twenty-one and Twenty-one, 
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THIRD HIN 


N e e ee e . 
FIRST COURSE 


7 


Soupe a la Jardiniere. 


Eſcallopes of Mutton | Riſolles. 


au fines herbes. 


au Creſſon. 
Fricaſſè of Chickens Fowl au Ris. Matelote of Eels 
fried. ala Dauphine, 
Pallets a la Reine. Brains en Matelote. 
EY 
* Rump of Beef a la 
Chine of Pork. P | 


Braife Sauce hache. 


Peths au Cornichon. Ears au blaac, 
Fillets of Soles en Caſſerole au Ris. Squobsa la Baſilique. 
Chipolata. 
Tendrons of Veal glice Riſolles. Breſolles of Pork 


with Sorrel Sauce. he IM 


Soupe a la Poulete. 


RS If RU IRS 
TWO REMOVES. 


One of Fiſh. 
One of Chine of Mutton roaſted. 


Grenadins of Lamb 


Roaſt Turkeys 


a L'Italienne. 
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Roaſt Pigeons. e Blamange. Ts HE Chickens ; 82 
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French Beans. Soles in Aſpique. „ 
| | 
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Paſtry. wm | Cream, 5 
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Coxcombs a L'Eſpagnolle. > +  Croute au Rognon. 1 
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Twelve DI NNERS o Twenty-one and Twenty-one. 9 
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FOURTH DINNER >. © r«qb 
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FIRST COURSE. 


Soupe au Printemps. 


Emince of Mutton Petit Pates. 
au Concombre, 


Tendrons of Veal 
en Chipolata. 


- 


Fillets of Whiting Cutlets of Chickens. Pigeons au fines 
a la Reine. 5 Hel 


i 


4 Trotters au blanc. Larks au Gratin. 


Terrine of Rabbits Leg of Mutton a la — Teftineof Legs. 
Chantilly. | ; Matelote. 


Ears a la Farce. 


Kidney a la Reine. 
Chickens a la Ducheſſe. Cutlets of Pigeons, Filets of Soles a 
| 2 | N la Bechamel. 


Grenadins of Lamb Petit patés. 


Breſolles of Beef 
au Cornichon. 


a L'Eſpagnolle. 


Soupe a la Crefly. 
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TWO REMOVES. 


One of Fiſh. © 
One of Lamb roaſted. 
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Twelve DINNERS of Twenty-one and Twenty-one. 
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FOURT H. DINNER; 
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SECOND COURSE. 


| Roaſt Rabbits. 


Spinach a la Creme, Ragou Mele. 
Olives, | 
Aſpique. | Jelly. 
Cream a L'Oran ge. Collared Veal. Meringue of Apples. 
a 
Roaſt Ducklings. Compiegne Cake. Roaſt Chickens 
Apricot Tart. Collared Pig. a Cream au Citron. 
Blamangé. 8 | | Aſpique. 
Olives. 1 
sweetbreads a L'Italienne. 5 Aſparagus au blanc. 
Roaſt Leveret. 2 
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Twelve DINNERS of Twenty-one and Twenty-one, 4 
eee eee eee KOHN 4 
| FIFTH Y 
© N e eee 
FIRST OU = 
Soupe a Ia PrinceſſmmſſmmGC. 
Matelote of Eels Boudin au Sang. Chickens a la Conty. * % 
a la Dauphine. Et =o = 7% 
Eſcallopes of Mutton | Knefes. Tendrons of f Veal | 
a L'Italienne. au blanc. — 
Liver en Crepine. | - Peths au blanc. 5 0 
Fricandeau of Veal glace P a „ Fol glace with 
with Sorrel Sauce. Pye a la Royale 5 Cucumber Sauce. : 
Brains a la Reine. Kidney a la Lyonoiſe. 
Tendrons of Lamb Knefes. Breſolles of Beef ; = 
a la Poulete. 1 255 | au Trufles, F 5 F 


Rabbits a la Conde: Boudin a la Bechamel. | F illets of Soles au 
| | Cornichon. 


Soupe a la Pure Verte. 


” * 


TWO REMO VES. 


One of Fiſh, 
One of Leg of Mutton roaſted. 
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SECOND COURSE. 


Roaſt Pigeons. | 2h 


Sweetbreads a la Royale. Lobſter a la Creme. 
Cauliflower au Parmeſan. 


Green Peas, | bs Aſparagus, 


* 


Chicken in Aſpique. Paſtry. Apples a la Dauphine. 
Roaſt Chickens. Prawns. Roaſt Turkey Poults. 


Eggs au Citron, Paſtry. . Crawfiſh in Aſpique. 


Artichokes. | French Beans, 
Cardoons au Parmeſan, | 


Crab a la Bechamel. | Ragou Mele. 


Roaſt Ducklings. 
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Twelve DINNERS of Twenty-one and Twenty-one, 
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SIXTH DIN N E R. 
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R O URS E. 


Soupe au Printemps. 


* x 


Fillets of Whiting Petit Toes en at Eſcallopes of Chickens 


a la Reine, | a L'Italienne. 


Necks of Lamb glace Petite Bouche. Petit Pat6s au Salpicon. 
with Sorrel Sauce. | 


4 
Fa 


Rumps a la Farce. Ears au blanc. 


Terrine of Tendrons 8 la Rovale. rerrine of Pigeons 
with ſtewed Peas. Cahe Head 8 . a L'Eſpagnolle, 


Peths a la Reine. ; Pallets a L'Orange. 
Petit Patcs a la Petite Bouche. Wa, Grenadins of Veal 
Bechamel. au Concombre, 
Eſcallopes of Rabbits Brains frit. -Þ illets of Soles / 
| au fines herbes. | ala Creme, 


Green Peas Soup. 
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TWO REMOVES. 
One of Fiſh. 
One of Veniſon roaſted. 
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Twelve DINNERS of Twenty-one and Twenty-one 
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SIXTH DINNER. 
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SECOND 0 © T2 | 


Roaſt Pullets. 


| Lamb's Ears a la Civete. Macaroni au Parmeſan. 
Olives. 
Green Peas. Aſparagus. 
Creme Marbré. Prawns. 5 Patiſſerie. 
Roaſt Pigeons. Jelly. | Roaſt Rabbits. 
Patiſſerie, Crawfiſh, Cream au Caramel. 
Artichokes. | | French Beans. 
Olives. 
Eggs au Parmeſan, - Sweetbreads a la Ravigote. 


Roaſt Leveret, 


Ver 


dr © 


** 


Lf e KL Ain 
; K IA 
my * 


jd 


wn 


HIC- % "2. 2 


) 
"(Co 


a * "VA \ $$ + "TE" TEN » — 
4 ; , 4 8 PPP 
— ha * | WY 
Ms = 1 2 . r 
* a * EY 1 4 


Twelve DINNERS of Twenty-one and Twenty-one. 
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SEVENTH DINNER. | 
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Soupe au Cerfeuil. 


Lamb Cutlets a la Boudin Blanc. Griblettes of Beef 
Ravigote. | au Navet, . 
Blanquette of Fowl. Riſolles. Pigeons au fines herbes. 
Pallets au fines herbes. Cutlets of Pigeons. 
Neck of Mutton 5 F Fillet of Beef au 
au Perſil. Godiveau Pye. Conconbre. 
Cutlets of .. Ears en menue droits. 
Larks en Poupietes. Riſolles. Eſcallopes of Chicken. 
Harico of Veniſon. Boudin Noire. Tendrons of Veal frit. 
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Soupe ala Pure Verte. 


ORR Hege xd g v 
TWO REMOVES. 
One of Fiſh. 

One of Chine of Mutton roaſted. 
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Twelve DINNERS of Twenty-one and Twenty-one. > 
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SEVENTH DINNER. 
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SECOND COURSE. 


Roaſt Wild Ducks. 


Green Peas a la Francois. 


CE cam. 


Chicken in Aſpique. 


Roaſt Quails. Turban in Jelly. 


Collared Fel. 


Paſtry. 


Cardoons au Parmeſan. 


— 


Brawen. 


Prawns. 


Crawfiſh. 


Brawn. 


Artichokes fried. 


Paſtry. 


Collared Veal. 


Roaſt Plover. 


Soles in Aſpique. 


Cream. 


French Beans a la Bechamel. 


Roaſt Turkey Poults. 
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Twelve DINNERS of Twenty-one and Twenty-one. 
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EIGHTH DINNER, :-. 
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Soupe au Celery. 


Fillets of Fowl a Liver en Crepine. 
la Bechamel. N 


Tendrons of Veal Aſpique. 
au Conconbre, 


Petit Patés. 


Beans and Bacon. Roaſt Tongue. 
Riſolles. 
Breſolles of Beef Aſpique. 
au Trufles. 5 


Fillets of Whiting 
a L'Italienne. 


Eſcallopes of Mutton 
au fines herbes. 


Niſolles. 


Boiled Fowls. 


Petit Patés. 


Tendrons of Lamb 
au Petit Pois. 


Fillets of Soles a Kidney a la Lyonoiſe. Eſeallopes of Rabbits 


L'Eſpagnolle. 
Soupe au Pois. 
ge fg. oc STR gde 


TWO REMOVES. 


0 Bib. 


au blanc. 
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One of hind Quarter of Lamb roaſted, 
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Twelve DINNERS of Twenty-one and Twenty-one. 
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EIGHT EH DINNER. 3 
Seed eee 


SECOND COURSE. 


Roaſt Pullets. 


Ragou Mele, x | Amlet au Jambon. 


Cucumbers forced. 


Green Peas. Artichokes. 
Meringue of Apples.  Croquantines. Champayn Cream. 
Roaſt Pigeons. Blamange. ; Roaſt Rabbits. | 
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Cream a L'Orange. Feuillantines. Gooſeberry Tart. 


by 
4 
s 3 
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Aſparagus. French Beans. 


Cauliflower a la Conde. 


Macaroni au Parmeſan, Pallets a L'Eſpagnolle. 


| Roaſt Green Geele, 
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Ty elve DINNERS of Twenty-one and Twenty-one. 
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NINTH DINNER. | 
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FIRST COURSE. 


| Soupe a L'Onion. 
Blanquette of Turkey. Petit Toes au blanc. Pigeons au Salpicon. 


Petit Patés. - Cutlets of Lamb 


Fillets of Mutton 
au Naturel. 


au fines herbes. 


Ears au Gratin. Rumps a la Farce. 


Neck of Pork 


Fillet of Beef au Loin-of Veal a la Monglas. 

Cornichon. | Sauce Robert. 
Peths au Jambon. Brains au Gratin. 
Tendrons of Veal petit Pates. Breſolles of Beef 

Aa L'Italienne, 


frit et marine, 


| Rabbits en Poupietes, $weetbreads a la Creme. Eſcallopes of Fowl 
5 blanc. 


Soupe a la Reine. 
PS g RAS ASE 
TWO REMOVES. 


one of Fiſh. 
One of Veniſon roaſted, 
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Twelve DINNERS of Twenty-one and Twenty-one: 
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SECOND COURSE. 


Roaſt Woodcocks, Es * 


Lamb's Ears a la Civete. Oyſters a la Bechamel. 
Collared Pig. 3 
Salſafys. | Cardoons, ; 
Chickens in Aſpique. Feuillantines. Apples a la Dauphine. 
Roaſt Rabbits. Croquante. | Roaſt Pigeons. | 
Eggs au Citron. Croquantines, Soles in Aſpique. 
Artichokes. | : Scorzonera. 


Collared Veal. 


Crawfiſh a la Creme, | | Sweetbreads a la Pluche. 


| Roaſt Pheaſant. . 
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Twelve DINNERS of Twenty-one and Twenty-one. 
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FIN TO 


Soupe a la Julicne. 


Tendrons of Lamb Peths frit. Cutlets of Mutton 
a la Poulete. a la Ravigote. 
Legs of Fowl au Salpicon. Aſpique. Pigeons a la Conde, 
0 8 ; | = 
Riſolles. Petit Patés. 


Leg of Lamb farcie Boiled Turkey with Breaſt of Veal farcie 
with Spinnach. au Muſron. ' 
Petit Pates. Riſolles. 
Rabbits a L' Allemande. Aſpique. Fillets of Fowl farcie a L'Eſpagnolle, 


Cutlets of Pork a Brains frit. Eſcallopes of Veal 
la Moutarde. a la Bechamel. 


Soupe a la Creſſy. 
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0 REMOVE SE 


One of Fiſh. 
One of Leg of Mutton roaſted. . 


Oyſter Sauce. 1 
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Twelve DINN ERS of Twenty-one and Twenty-one. 
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TENTH DINNER. 
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SECOND COURSE. 


Roaſt Chickens. 


Macaroni au Parmeſan, Eggs a la Provencale, 
Salmigundy. | 
Paſtry, Jelly. 
Aſparagus plain. Brawn, Muſhrooms au blanc, 
Roaſt Snipes. Tart of Franchipane. Roaſt Quails, 
Salfifes a la Creme. Brawn. Artichokes plain. 
Jelly. Paſtry, 
Salmigundy. | 
Pallets a L'Italienne. . Oyſters a L'Eſpagnolle, 
Roaſt Goole. 


r 


COM 14H 


"OY Paton OG Do Wu. a 
& EEE 


. 
5 _ 4 2 1 
1 


1 > 
: 8 a 
PP 


. - 
* 
7 


M) 


w- 


Fry 


Twelve DINNERS of Twenty-one and Twenty-one, 
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ELEVENTH DINNER, 


$4 tot die ined e . 
FIRST COURSE 


Soupe a la Jardiniere, 


Cutlets of Pigeons Riſolles. Grenadins of Veal 
a L'Eſſence. au Creſſon. 
Fillets of Soles en Chipolata. Aſpique. Salmie of Woodcock. 
Ears au Gratin. Hachis of Partridge. 


Caſſerole au Ris. Haunch of Veniſon roaſted. Godiveau Pye. 


Emince of Pheaſant. Larks Salpicon. 
Civet of Hare. Aſpique. Matelote of Eels a la Dauphine, 
Tendrons of Veal Riſolles. Cutlets of Chickens 
glace with Sorrel, a L'Orange. 


Soupe a la Faubone, 


SA Ee ST RS RS 
TWO REMOVES. 


One of Fiſh. 
One of Leg of Pork boiled. 
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Twelve DINNERS of Twenty-one and Twenty-one. 
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ELEVENTH DINNER. 


C HMMM 
SECOND COURSE. 


Roaſt Ducks. 


Aſparagus au Citron. | | | Morels au blond. 


Genoiſe. 


Brawn. : Brawn. 


Lamb's Ears ala Civete. Meringue of Apples. Lobſter a la Creme. 


* 


Roaſt Snipes. Turkey in Jelly. : Roaſt Teal. 


Crawfiſh au blanc. #3 Twe- © Peths a la Ravigote. 
Brawn. 5 Brawn. 
Genoiſe. 
Trufles au fines herbes. Artichokes a L'Orange. 


Roaſt Hare. 
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FIRST MMU ͤͤ 


So upe a la Jardanete. 


Pigeons a la Crapodine. Boudin au Sang. Fillets of Turkey 
| ala Bechamel. 
Eſcallopes of Mutton Fowl au Ris, Tendrons of Lamb glace 
a L'Eſpagnolle. au Letue. 
Ears au blanc, Kneles. 


Terrine of Ducks Ferrine of Partridge 
au Navet. Rump of Beef roaſted; an e, 
Knefes. Peths a la Creme, 


Breſolles of Pork a 
L'Italienne 


Caſſerole au Ris. 


Tendrons of Veal glace 
aus Alperge. 


Eſcallopes of Fowl Boudin a la Reine. Rabbits a la Gingara, 


a la Créme. 


Soupe a la Reine. 


ee Ne vg 


TWO REMOVES. of Fiſh for the Soups: 
and ON 


TWO REMOVES for the Terrines: : 


One of Godiveau Pye. 


One of fore Quarter of Lamb roaſted. 
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Twelve DINNERS of Twenty-one and Twenty-one. 
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TWELFTH DINNER. 
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SECOND % 


Roaſt Partridge. 
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Pallets a la Reine. | Oyſters a L'Eſpagnolle, 
Crawfiſh. - 


Paſtry. Cream. 


Cardoons au Citron. Apples a la Dauphine. Muſhrooms ſtewed. 


Roaſt Pigeons. Hare Cake in Jelly. Roaſt Woodcocłs. 


Morels a L'Eſſence. Eggs au Citron. Scorzonera a L'Orange. 


Cream. | Paſtry, 
Prawns. 


Lobſter a L'Italienne. Sweetbreads a la Bechamel. 


| Roaſt Turkey. 
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Grenadins of Veal 
cold in Jelly. 


A : 8 n F . 2 ” 
© Chicken in Aſpique. 


'Tendrons of Lamb au 
Blanc, 


Pigeons a la Poulete. 


Oo 
o 


Blamange. 


Roaſt Partridge. Roaſt Pulle. 


"Crawfiſh. & E Cream a L'Orange. 
222 8 9 

wet: 2 5 
Terrine of Ducks 1 f 2 Terrine of Legs of 


au Navet. | | Turkey en Ochepot. 


1 . . 4 
pk 


cChampayn Cream. | Prawns. 


Trufles. 


eat Pigeons. . ' Roaſt Pheaſant. 


— 
Eſcallopes of Veal a E ' Chickens a 1 


la Bechamel. 


— 
Paſtry 


8 : : Timbale of Mutton cold 
N Fillets of Soles in Aſpique. ; in Jelly. 


Soupe a la Reine, 


FUSS Wen Veddf ReoSSf Woe Wed WndS WedS) ha 
| | | Two Removes of Fiſh for the Soups. 
And two Removes for the Terrines, 


One of Ham Pye in Jelly. 


Ev | One of Turkey in Jelly. 
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Emincé of Mutton au 
Conconbre. | 


| Salmigundy. 
Roaſt Chickens. 


Ham Pye. 


Terrine of - Rabbits 
a la Royale. 


Pyramid of Jelly. 
Roaſt Pidgeons. 
Croquante. 


— 


Rabbits au fines herbes. 


Soles a la Ravigote. 


Chicken in Aſpique. ; 8 , 
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Soupe « a "= E 


Duel 
se sque 


Pallets a 
L'Italienne. 
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Jauphine. 
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Cream. French Beans. Apples ala T artlettes. Artichokes. Prawns. 
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| Soupe a la Creſſy. 
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--- Feline of Pige 


Fillets of Fowl a 
la Ravigote. 


Pidgeons a L' Ttalienne, or” 
Croquante. 4 
Roaſt Woodcocks. 


Blamangé. 


en e wy f 
Turkey Pye, I 
Roaſt Partridge. | 
Salmigundy. | 4 


Eſcallopes of Veal 1 
Blanc. . 


Fillets of Turkey in 


Aſpique. 


Two Removes of Fiſh for the Soups. 
Two Removes for the Terrines. 


One of Turkey aw Trufles Roaſted. 
| . 


One of Fore Quarter of Lamb 1 


ons 
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